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Welcome to the February edition of etcetera magazine.

Have you managed to rest and recuperate over the hibernating months?
Probably not, but have no fear as spring is just around the corner! Longer
days, warmer temperatures, and nature returning from its dormancy - it’s
getting closer. In the meantime, make the most of the cold days and nights,
the warming fire and earlier bedtimes, and start planning your spring and
summer ahead. It won’t be long before we’re all dealing with the
heatwaves again!

Wishing you all a wonderful month.

Annual subscription
France 55€ / UK 55€
Card payment by telephone

Subscribe

Gayle and Sam

Please download the pdf from this link now:
www.paysruffecois.fr/sante/guide.pdf

Print 2 copies - one for your home and one
for your car - it could save a life.
NO international code needed from UK mobiles

hello & welcome

Advertise
Commercial adverts: Please see our Media
Pack at www.etceteraonline.org
What’s On/Listings: 12€ per 50 words for
a guaranteed spot or free (space permitting)
Classified listing: 6€ per 25 words
plus 3€ per photo

Property listing: 10€ per 50 words
plus 6€ per photo
Code APE 5814Z Edition de Revues et Periodique
Siret 80903463000016. La Présidente G. Feasey
Registered. Le Bourg, 87360 Verneuil Moustiers.
Impression: Rotimpres. Pol. Ind Casa Nova. Carrer
Pla de l’Estany s/n. 17181 Aiguaviva (Girona) Espagne.
etcetera est gratuit.

While we always do our best to ensure the
content in this magazine is given in good faith
and businesses are reputable, we accept no
liability for any errors or omissions and
do not endorse any companies,
products or services. Articles written
are the personal opinions of the original
authors and do not necessarily reflect
the views of  etcetera magazine.
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17 rue des Chaumettes
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By Sarah Whiting

Sarah is the author of
craftinvaders.co.uk

where she blogs
about her original

craft tutorials,
recipes, foraging,

and developing well-
being through being

creative, spending
time outdoors

and connecting
with nature

craft

www.etceteraonline.org
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Tea bag
f irelighters
TEA BAG FIRELIGHTERS ARE A GENIUS
WAY TO RE-USE OLD TEA BAGS AND
USE UP ODD ENDS OF CANDLES

Materials
− Used and dried tea bags
− Tin (or similar) for melting the

candles in
− Wooden skewer
− Scrap candle wax
− Scrap paper



Former BBC London Tuner
Complete piano renovations
(grands specialist)
TUNING & REPAIRS

MR. PIANO MAN

Telephone: 05 45 21 16 13
Email: mr-piano-man@hotmail.com

Siret 51033234100017

Never throw away your treasured
piano, until we have seen it! We have repaired
and reconditioned pianos in England and in
France for over 40 years, from mini pianos to
concert grands. Many years of experience.
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Browse our selection of unique gifts,
enjoy a meal from our new menu -
indoor & terrace seating available.

BESPOKE by Denise can also be contacted
directly on 06 75 89 95 55

To view our collection, please visit our FB page:
www.facebook.com/bespokedenise.eyre

or website www.bespokebydenise.com

Open
Tue-Sat

AT THE LEMON TREE CAFÉ t. 05 49 07 78 22
71 Grand Rue 79190 Sauzé Vaussais
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John Selley  EI  - 09 77 00 66 38
Email: encadrement.oradour@gmail.com

Encadrement d’Art
1 Rue du 19 Mars 1962
87150 Oradour sur Vayres

Custom Framing for
Arts, Crafts &
Memorabilia

Picture framers to La Galerie de Gabriel

EI

BESPOKE JEWELLERY, REMODELLING, REPAIRS

Steps

1. In preparation to make these
firelighters, save up your used tea
bags and leave them to dry thoroughly
(usually takes about a week). They
must be 100% dry before you put
them anywhere near your fire.

2. Melt the old ends of candles in an old
candle tin sat in a bowl of simmering
water, making a makeshift double
boiler. Please ensure you do this
safely, bearing in mind that wax
ignites easily! Please also remember
that it is not safe to melt wax in a
microwave or leave melting
wax unattended.

3. Dip each tea bag into the melted wax,
using a wooden skewer to turn it over
in the wax. I leave each bag in the wax
for about twenty seconds to give it a
chance to absorb some of the wax

before removing it and laying it on a
piece of scrap paper to dry.

4. Once the wax is hard and set, the
teabag firelights are ready to use.

When it’s time to make a fire, place a tea
bag in the fire and add the usual materials.
Ignite the teabag and watch it go!



Recette des crêpes
Temps de préparation : 15 minutes

Temps de cuisson : 2 minutes

Ingrédients
 (pour 6 personnes gourmandes) :

- 375 g de farine tamisée

- 3 pincées de sel

- 75 g de sucre en poudre

- 6 œufs entiers

- 90 g de beurre fondu

- 1 l de lait

- 3 cuillérées à soupe de Grand Marnier ou
de rhum

Préparation de la recette :

1. Dans un saladier, mélanger la farine,
le sel et le sucre.

2. Au milieu, dans un trou, ajouter les
œufs et commencer à les incorporer à
la farine avec une cuillère en bois,

ajouter le beurre fondu (tiédi) peu à
peu et bien malaxer.

3. Incorporer le lait (par petites
quantités au début pour éviter
les grumeaux).

4. Ajouter le Grand Marnier ou le rhum.

5. Faire cuire les crêpes dans une poêle
chaude huilée.

Remarques :

Cette recette ne nécessite pas de faire
reposer la pâte. Contrairement à la plupart
des recettes, le fait d'incorporer le beurre
fondu au début, avant le lait, évite qu'il ne
se fige sur la pâte.

Ces crêpes fines ne se font pas sauter
(comme le propose la tradition), elles se
retournent des 2 mains ou avec une
spatule comme le font les professionnels.
La poêle doit être graissée pour chaque
crêpe avec un papier essuie-tout imbibé
de beurre.

Cette recette est certes riche en calories
mais le goût des crêpes est incomparable.
Ces crêpes se conservent très bien roulées
dans du papier aluminium pour être
ensuite réchauffées au four à 150°C
pendant 15 à 20 min.

L'idéal étant quand même de les
consommer sans attendre !

Boisson conseillée :

Un vin blanc doux naturel ou du cidre.

Bon Mardi Gras à tous ! Bon appétit ! Bon courage !  Et à bientôt !

Isabelle

Élargissez vos horizons avec CONTINENTAL HORIZONS !
Broaden your horizons with CONTINENTAL HORIZONS!

Isabelle works for CONTINENTAL HORIZONS Language Centre in L’Isle Jourdain 86.

 She is a specialist Teacher of French as a Foreign Language
 and has more than 25 years’ experience.

Do not hesitate to contact her on 06 20 10 34 49 or
05 49 84 17 73 or by email: continentalhorizons@free.fr
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language/assistance

Parlez
    Français
Mardi Gras et les crêpes

French conversation, vocabulary & traditions

History / Histoire :

Le mardi gras est une fête qui a lieu tous les ans en février ou en mars, et
dont la date est déterminée par celle de Pâques.  Cette année, mardi gras
est mardi 21 février 2023.  Au départ, c’est une fête chrétienne célébrant la
fin « des sept jours gras ».  Cette fête a lieu parce que, le lendemain, le
mercredi des cendres, est le début du Carême qui est une période de jeûne
qui dure 40 jours et se termine le dimanche de Pâques.

Aujourd’hui, en France, le mardi gras est une occasion de se déguiser pour
défiler dans son quartier ou dans sa ville avec sa famille et ses amis.  C’est
le moment des carnavals.  On célèbre même cette fête dans les écoles
(lorsque les élèves ne sont pas en vacances bien sûr !).  C’est aussi une
opportunité de faire et de déguster des crêpes et des beignets.  Dans
certaines villes, c’est l’occasion de faire la fête pendant plusieurs jours : à
Dunkerque, par exemple, on célèbre le mardi gras par un carnaval qui
dure trois jours !  Et ce n’est pas une fête uniquement française : on peut la
célébrer dans le monde entier.
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language & assistance

avoir lieu (verb)
to take place

dont (pronoun)
of which

le lendemain
the day after

le début de
the beginning of / the start of

le Carême
Lent

le jeûne
the fast

durer (verb)
to last

se déguiser (verb)
to dress up

défiler (verb)
to walk in procession / to march past

célébrer (verb)
to celebrate

déguster (verb)
to enjoy the taste of food

une crêpe
a thin pancake

un beignet
a doughnut (fried)

le monde entier
the whole world

la recette
the recipe

le temps de cuisson
the cooking time

gourmand (adj)
fond of food

la farine
flour

tamisé (adj)
sieved

une pincée
a pinch

fondu (adj)
melted

une cuillérée
a spoonful

une cuillérée à soupe
a tablespoonful

une cuillérée à café
a teaspoonful

un saladier
a mixing bowl

au milieu de
in the middle of

un trou
a hole

ajouter (verb)
to add

incorporer (verb)
to incorporate

tiédi (adj)
luke warm / cooled down

malaxer (verb)
to knead

éviter (verb)
to avoid

un grumeau / des grumeaux
a lump / lumps

faire cuire (verb)
to cook

une poêle
a frying pan

huilé (adj)
oiled

Get the vocab!Apprenez levocabulaire !



FRENCH LESSONS
FOR FREE

with experienced French teachers

(if eligible)

Groups - Private tutoring - E-learning

Contact Alain
05 55 32 41 76 / 06 37 76 54 98

alain.rio@hvformations.org

http://hvformations.org
Siret: 824417364 00018

FRENCH LESSONS
ONE-TO-ONE  / GROUPS

At Dino’s in Champagnac la Rivière (87150)

or ONLINE CLASSES
Translations &

Administrative Assistance
Sandrine Durand    Siret : 488 296 450 00015

05 55 78 16 21 / 06 83 07 66 98
r.sandrine.durand@orange.fr

PLUS
Language School

Secretarial and Administration Services
Certified Legal Interpreting & Translating

Coaching
15 Place d’Armes 86150 L’Isle Jourdain

Tél. 05 49 84 17 73
 Email: continentalhorizons@free.fr

Established Since 1997
  EI   siret 450 833 009 00027
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nécessiter (verb)
to require

faire reposer (verb)
to let rest

la pâte
the batter / the dough

contrairement à
unlike

se figer (verb)
to congeal

fine (adj)
thin

se retourner (verb)
to be flipped over / to be turned over

une spatule
a spatula

graissé (adj)
greased

imbibé (adj)
soaked

certes
however

incomparable (adj)
beyond compare

se conserver (verb)
to be kept

roulé (adj)
rolled

le papier d’aluminium
foil

réchauffé (adj)
reheated

un four
an oven

consommer (verb)
to consume / to eat



latest news

A new low-cost supermarket will soon be
opening in France, starting with 9 stores
initially, including one in Saint-Maur,
Châteauroux, with a target to open over
300 stores by 2027. The Toujust brand is
working directly with farmers and
producers and aims to cut out as many
middlemen as possible. Their aim is to sell
items up to 10% cheaper than competitors,
with 80% of the products in store being
food (of which 70% will be from France).

New Low-cost Supermarket

LAST DAY OF THE WINTER SALES
The winter sales are finishing on Thursday 7
February. Sales are strictly controlled in France,
with the next one starting in June through to July.

UPCOMING STRIKE ACTION
If you would like to keep up
to date with the latest strikes
(grèves) in France you can
check all details of current,
past and future strikes at
www.cestlagreve.fr. The site
lists details of each strike, as
well as a link to more
information concerning

each one. The unions have
warned of escalating strike
action in February over the
government’s planned
pension reform. If you are
travelling by train it is
certainly worth checking for
regular updates around 24-
48 hours before departure.

PASSPORT FEE INCREASE
It’s reported that the UK government are to increase
overseas passport application fees from the 2nd of
February. The price is due to rise from £86 to £96,
plus the courier fee of £19.86 (price unchanged) for
adults. Children’s will rise from £56 to £61. The UK
government says the increase will help reduce the
reliance on taxpayer money to fund and improve the
service. As well as contributing to the cost of
processing applications, the fees will support consular
services overseas, like replacing lost or stolen
passports, and the processing of British citizens at UK
borders. The increases will apply to both new
passport applications and renewals.
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A pre-Columbian (before 1492) Aztec model of the "Man of Gold" (El Dorado)
ceremony, itself made from gold



By Mike George

Mike George is
our regular

contributor on
wildlife and the

countryside in
France. He is a

geologist and
naturalist, living

in the Jurassic
area of

the Charente

THE YEAR OF THE RABBIT BEGAN ON THE 22ND  OF JANUARY, SO WE
ARE WELL INTO THE CHINESE NEW YEAR

tradition

  etcetera  15

The Chinese calendar is fascinating to
us in the West. The years are known

by animal names. New Year’s Day
wanders about all over January and
February. A year can be 12 or 13 months
long. Fireworks and fire-crackers are
going off incessantly. It all sounds very
Eastern and mysterious and fun.

First it should be said that China runs, at
State level, on the Gregorian calendar, as
does the rest of the World. However, the
Chinese people have a deep love of
tradition, good luck rituals, and the telling
of fortunes, and this is all bound up with
the lunar-centred calendar that they have,
with some variations and refinement,
followed for at least two thousand years.
So they cling to it. It was outlawed during
the Cultural Revolution in the 1960s, but
when the folly of that experiment was
realised, matters were relaxed, and the
Chinese Calendar could be followed again.

The Chinese Zodiac is the basis for the
naming of the years. This zodiac is divided
into twelve sections. So, come to that, is
the Western zodiac, but while we name
the zodiac periods after obscure classical
figures, the Chinese name them after the
animals that form part of the environment
around them. How they are ordered seems
curious, and the trivial explanation given
by people who dislike complication is that
Buddha called all the animals to a
meeting, twelve obeyed, and the order
they are in is the order in which
they arrived.

There is a lot more to it than that. One of
the driving forces of Chinese philosophy is
the balancing of yin and yang. These two
aspects of living, call them smooth and
rough, even and odd, weakness and
strength, male and female, (but in no
sense good and bad) must be in harmony.
The animals chosen, and their order,
places them in an alternating yin and yang
system (see table on right).

Since the rat combines the qualities of yin
and yang, (although yang predominates) it
is the first among the animals.

The attributes, too, are paired. In each
pair (e.g. wisdom and industriousness,
valour and caution) a combination of both
yields true quality of life; each on its own
leads to imbalance. It is difficult for the
Western mind to follow fully the
significance of the attributes. It is
probable that a person born in a particular
year sees himself as having the particular
attribute, rather as we in
the West say, “I was
born under Taurus, so
I’m strong and
confident,” or “Librans
are always well-
balanced.” One strange
belief is that your birth-
animal year actually has a negative
influence, and one must be extra-vigilant
during that year.

New Year’s Day is set on the “dark” (new)
moon that lies midway between the winter
solstice and the spring equinox. All
months begin on the new moon. The
Lunar month is about 29½ days long.
Thus there are about 12½ lunar months in
a Gregorian calendar year. To keep the

lunar calendar synchronised, a Chinese
year may consist of 12 or 13 months.
Anchoring the New Year to the mid-point
between Solar events keeps the Lunar
calendar pretty much in synchronisation
with the actual seasons, but does mean
that the date of New Year moves about
within a four-week period. This is nothing
outside Western experience; Easter is

fixed in a similar way,
since it follows the
date of the old Jewish
Passover, which was
fixed by a lunar
calendar, and we have
been doing that for
more than 1500 years.

(Easter Sunday is the first Sunday after
the first full moon after the Spring
Equinox, and the date can be calculated
for centuries ahead.)

New Year’s Day is very much a family
celebration, and the Chinese people do
their utmost to go home for the event. If
you are in China over New Year, as I have
been, one has to factor this in very
carefully if you are travelling, as transport

Chinese
New Year

ZODIAC
ANIMAL

TOES
PER LIMB ODD/EVEN YIN/YANG ATTRIBUTE

rat 4 front, 5 back (even &) odd (yin &) yang wisdom
ox 4 even yin industriousness

tiger 5 odd yang valour
rabbit 4 even yin caution

dragon 5 odd yang strength
snake 0 even yin flexibility
horse 1 odd yang perseverance
goat 4 even yin unity

monkey 5 odd yang changeability
rooster 4 even yin constancy

dog 5 odd yang fidelity
pig 4 even yin amiability

Chinese people have a
deep love of tradition,

good luck rituals, and the
telling of fortunes
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nature

A string of Chinese cracker fireworks detonating

Chinese cracker fireworks displayed for sale
Chinese good luck gifts, including mandarin oranges,

money (real and chocolate) and lucky money-bag
and envelopes

Red paper lanterns, always a feature of Chinese New Year
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nature

can be seriously over-booked. One-third of
the world’s population is trying to
go home!

The celebration of New Year begins on the
day before New Year’s Day itself. A huge
meal is set out, with traditional dishes
served, each of which has some special
significance.  The family dinner is the
central event of Chinese New Year, and it
is one of the chief focal points of the
“family reunion”. In Singapore, many
families have what they term a
“steamboat” or “hot pot” dinner, this being
a thousand-year-old tradition for the
holiday. A hot soup or broth that is
simmering is placed in the middle of the
table, and other foods,
such as thin-sliced
meats, dumplings, raw
fish, and vegetables,
are thrown into the
pot to cook before
everyone’s eyes. This
kind of meal is very popular anyway, but
especially on Chinese New Year.

As at the Western New Year, there is much
emphasis on sweeping out the bad and
encouraging the good to enter the home.
Good fortune is especially sought.  Small
gifts of money are placed in tiny red
envelopes and given to children to ensure
prosperity. At all stages, it is important to

frighten away demons, so the predominant
colour of New Year decorations and
accessories is red, a colour that,
apparently, demons hate.

“Good Luck,” written in Chinese
characters on red, diamond-shaped paper,
is often seen around the house at this time
of year. Wise sayings, again in Chinese
script, beautifully calligraphed onto red
paper, are also popular as
house-decorations.

Demons hate fireworks and loud noises,
too, so there is a great letting-off of
fireworks and especially fire-crackers.
These come in big networks of small
bangers linked by a fuse, so when it is set

off, one can have several
seconds of closely-spaced
crackling detonations. I
was once in Shanghai at
New Year, and from the
hotel window it sounded
as though a small-arms

battle was being waged right across the
city. The cracker sets were being detonated
at random in the streets, all over the area,
all morning.

Although the official public holiday only
lasts three days, the celebrations can last
from six to thirteen days, depending upon
the region, and each day has a different
significance and different rituals.

Symbols of Chinese New Year include
plum blossoms, which stand for courage
and hope, and the water narcissus, which
is thought to be a flower of good fortune.
My hosts in Shanghai took me specially to
see an orchard of plum blossom, and very
beautiful it was.

The rabbit represents the moon, and is
seen as a loving and caring creature,
intelligent, polite and gentle.  May your
Year of the Rabbit be the same.

pull

From the hotel window it
sounded as though a small-

arms battle was being waged
right across the city

A dragon-dance to celebrate
the New Year - they take a lot
of handling!

Traditional Chinese New Year dinner, with
pork, fried fish, chicken, rice balls, dumplings,
fortune cookies, nian gao cake and noodles



One late afternoon in East Africa, about
180,000 years ago, a lone figure

crouched in the lengthening shadows,
scanning the shimmering horizon for
animal movement. There was none. “I hate
Mondays”, he muttered to himself with a
distracted belch. He was pondering an offer
from his neighbour, an implausibly hairy
individual, who had suggested that by
hunting together as a team they could trap
larger prey and better feed both their
families. It certainly sounded plausible.
“Why not?”, he decided. Maybe if they
collaborated they could nab one of those
‘Plenty-of-Meat’ creatures that go tearing
past every now and then. It would be a
culinary step up from the Warty-Toady
things which gave him wind.

Okay, it probably didn’t happen exactly that
way, (anthropologists think it may have

been a Friday), but the advantage gained by
cooperating goes right back to our human
roots. Trapping ferocious beasties was a
dangerous business; it was hardly worth the
effort if, after you’ve dragged one home,
butchered and cooked it, your neighbours
decide to go clubbing –
and not in a fun way.
Teamwork meant sharing
the risks, halving the
effort, and eating in
peace: the building blocks
of society. Although it’s
claimed as original by
practically every religious
faith, the so-called ‘Golden Rule’ – to treat
others as you’d like them to treat you –
almost certainly originates from these
primaeval times. It was no less than a
survival strategy.

Over successive millennia, human
communities spread across the world and
developed rules for getting on together,
actions deemed mutually beneficial or
socially acceptable. Not that showing
consideration for others always proved to
be a winner. In 1492 Christopher Columbus
landed his crew on the island of San
Salvador in the Bahamas and noted their
welcome by the indigenous people; “their
manners are decorous and praiseworthy”,
he wrote. But the locals then made the fatal

mistake of telling their visitors about the
gold to be found nearby, so a fat lot of good
their courtesy did them.

In monied societies codes of behaviour
increased in complexity, eventually
becoming what we now recognise as good
manners, a labyrinth of do’s and don’ts and
a minefield of potential offence. Wealthy
Victorians were obsessed with etiquette,
even down to the order in which guests
entered the dining room. Working class
people everywhere, distracted by grinding
poverty and the nagging need to eat, were
less concerned with perfumed
handkerchiefs and crinoline gowns. Mind
you, the aristocracy in their large country
houses looked benignly upon their ‘below
stairs’ staff, treating them just like family.
But only in Downton Abbey.

Nowadays, we all have our own ideas of
what constitutes ‘ill-mannered’. It might be
somebody failing to hold a door for those
coming behind; or forgetting a
“please/thank you”; or something egregious
like requesting two rather than three
Weetabix and thus forcing your host to eat
five the following day just to get the
numbers back on track. (Just me?
Okay, then).

For her part, my mother always insisted
upon having side-plates on the table and
was quite unmoveable on this point. When
displeased, my mother could make the late
Queen Elizabeth II sound common, so you
omitted them at your peril. On her first visit
to France, for example, Angie and I took her
to lunch at a small restaurant in Pont-
l'Évêque. In all the excitement, I’d forgotten
to warn my mother there might not be any .
. .  A pity, it had all been going so well.

Of course, modern standards of etiquette
and behaviour must accommodate different
social situations. For example, Keith
Richards of The Rolling Stones once noted
that in his circle it was considered “very bad
form” to turn blue in someone else’s

bathroom. It’s important to
maintain standards.

Despite all this and as odd
as it sounds, there is still the
rare occasion where perfect
manners might be
considered superfluous. The
great comedy writer Frank
Muir once told of having to

visit his local hospital for a ‘lower
abdominal’ operation when he was in late
middle age. Directed to a small room, he
was instructed to take off his clothes, lay on
the table, and cover himself with the towel
provided. After ten minutes there was a
knock on the door. “Come in!”, called
Frank, whereupon a formidable-looking
matron marched in. Unceremoniously, she
whipped away the towel and with an
alarming briskness, Frank recalled, he was
‘shaved, relevantly’. “Up you get!”, barked
the matron, handing him a gown. As they
moved towards the adjoining room for the
operation, she paused to ask Frank if he
had any questions. “Just one”, he answered,
“Why did you knock?”

Brian White lives in
south Indre with
his wife, too many
moles and not
enough guitars

opinion

Teamwork meant
sharing the risks,

halving the effort, and
eating in peace
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www.chateaumareuil.com

By Belinda Prince

Belinda, the
‘Accidental

Chatelaine’ loves to
cook at any

opportunity and is
delighted to be able

to share that love
with you

Mushroom StroganoffPrawns with Chorizo

Ingredients (Serves 2)

350g  large uncooked prawns (or cooked,
just be careful not to overcook!)
150g chorizo sausage
2  large red peppers from a jar
4  cloves garlic
bunch of parsley
2tbsp olive oil
juice of a lemon

Method

1. Peel the large prawns, leaving the tails
on if preferred.

2. Slice the chorizo, peppers, garlic, and
the parsley.

3. In a heavy-based pan gently heat the
oil. Add the garlic, chorizo, peppers,
and sauté gently.

4. Increase the heat and add the prawns
- cook quickly for 1-2 minutes until
cooked through.

5. Finish with the lemon juice
and parsley.

Serve in individual dishes with crusty
bread to soak up the delicious juices.

This hearty winter warmer is a great
vegetarian option. If you want it to be
vegan, replace the crème fraîche with full
fat coconut cream.

Ingredients
(Serves 4, easily halved, or quartered!)

2tbsp extra-virgin olive oil
1 onion, finely diced
750g mixed mushrooms (oyster, shiitake,
cremini or button), sliced
2 sprigs fresh thyme
2 garlic cloves, finely chopped
120ml white wine
250ml vegetable stock
2tbsp soy sauce
1½tsp Dijon mustard
120ml  crème fraîche
Salt & black pepper
Sweet paprika, for dusting
Handful of chopped parsley, for serving
Mashed potatoes, wide egg noodles, or
rice, for serving

Method

1. Place a large sauté pan on medium-
high heat. Add the olive oil and onion,
season with salt, and cook for 2-3
minutes until softened. Add the
mushrooms, thyme, and garlic, and
stir to combine. Cook for 8-10
minutes, leaving it undisturbed for
2-3 minutes at a time before stirring,
to allow the mushrooms
to caramelise.

2. Pour in the wine to deglaze the pan,
scraping up any browned bits on the
bottom, then cook for about 1 minute.
Add the vegetable stock and soy sauce
and cook for 5-7 minutes until the
liquid has reduced and is
slightly thickened.

3. Take the pan off the heat and stir in
the mustard and crème fraîche. Taste,
and season with salt and black
pepper. Dust with paprika, scatter
with parsley, and serve with your
choice of mashed potatoes, wide egg
noodles, or rice.
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Tasty Treats
DELICIOUS FOODS TO ENJOY WITH YOUR NEAREST AND DEAREST OR
SIMPLY TO CELEBRATE YOUR SINGLE SELF THIS VALENTINE’S!



A simple and delicious treat for 2 (or 1!)

Ingredients

2 duck breasts
125g good quality cherry jam
100ml red wine

Method

1. Preheat the oven to 200ºC or 180ºC fan.
2. Dry the duck breasts well on kitchen paper.  Lightly

score the skin with a sharp knife, six to eight times
along the breast - this will help render out the fat
and flavour the meat. Season well with salt & pepper.

3. Lay the breasts skin-side down into a cold, unoiled
pan.  Cook over a low heat for about 6-8 minutes
until the skin is golden and crispy, regularly drain off
the fat into a bowl*. Turn the duck breasts over for
30 seconds just to seal the meat, then transfer to a
roasting tray.

4. Cook the duck in the oven for 10-20 minutes,
according to how you like it cooked.  Transfer to a
hot plate and keep warm.

5. You can make the cherry sauce in advance if you
prefer.  Combine the jam and red wine in a small
saucepan, bring to a simmer, then continue to
simmer for 10 minutes or so to thicken slightly.

6. Carve the duck thickly and serve with the
cherry sauce

*Use the rendered off duck fat to make delicious
roast potatoes!

Duck Breasts with Cherry Sauce

Ingredients (Serves 2)

2 skinless, boneless
chicken breasts
55g dried breadcrumbs
20g parmesan, grated
1 large egg, beaten
25g plain flour
Small pinch paprika
1tbsp sunflower or vegetable
oil, for frying
For garlic butter
1 large garlic clove, crushed
½ tsp finely chopped parsley
50g butter, softened
Lemon juice

Method

1. Place the garlic butter
ingredients in a small
bowl and season well.
Mash with a fork until
well combined, shape into
a small sausage using
cling film to help you
shape it, then tightly wrap
and chill or freeze until

really firm. This can be
done in advance. When
it’s firm and you’re ready
to cook, slice into four
even pieces.

2. Lay each chicken breast
on a chopping board and
use a sharp knife to make
a deep pocket inside the
breast. The easiest way is
to push the point of a
knife into the fat end and
to keep going halfway into
the fillet. Be careful not to
cut all the way through or
the butter will leak out
when cooking. Push two
discs of butter inside each
chicken breast, press to
flatten, and re-seal with
your hands (you can use
cocktail sticks to seal more
firmly). Set aside.

3. Mix the breadcrumbs and
parmesan on one plate
and tip the beaten egg
onto another. On a third
plate, mix the flour with
paprika and some salt.

Carefully dip each breast
in the flour, then the egg,
and finally in the
breadcrumbs, repeating so
each breat has a double
coating (this will make
them extra crisp and help
to keep the butter inside).

4. Chill for at least 1hr
before cooking.

5. To cook, heat the oven to
180°C/160°C fan/gas 4.
Heat the oil in a large
frying pan over a medium-
high heat. Fry the
prepared chicken breasts
for 2-3 mins each side
until golden. Transfer to a
baking tray and cook for
20-25 mins until
cooked through.

Chicken Kyiv
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Chocolate Mousse with Strawberries

Raspberry Mascarpone Tiramisu
Ingredients (serves 3-4)

250ml crème entière
30g icing sugar
1tsp vanilla extract
125g mascarpone
225ml strong coffee
20ml Grand Marnier
12 sponge fingers (boudoir biscuits)
40g  raspberry jam
125g fresh raspberries
Sifted cocoa to garnish

1. In a medium bowl, using a hand mixer, beat the cream,
icing sugar, and vanilla until medium peaks form.  Add the
mascarpone and about 4tbsp of the whipped cream. Stir
until combined, then gently fold in the remaining whipped
cream. In a large glass jug, combine the coffee and the
Grand Marnier.

2. Spread a thin layer of the whipped cream in the bottom of a
trifle dish or in pretty individual glasses. Working one a time,
quickly dip 1 sponge finger into coffee mixture, then place
into the dish or glasses. Place the dipped biscuits in a circle
until bottom is completely covered, breaking them as needed
to fit. Spread about a third of the whipped cream over the
sponge fingers into an even layer. Spread half of the jam over
top, gently so as not to mix the whipped cream in too much.
Then place the raspberries in a circle over jam. Repeat with a
second layer of sponge fingers, whipped cream, jam, and
raspberries. Add a third layer of dipped sponge fingers, then
top with the remaining whipped cream.

3. Cover with cling film and refrigerate until well chilled, at
least 4 hours, or up to overnight. When ready to serve, top
with sifted cocoa powder.

Ingredients (Serves 4 - These ingredients can be halved for 2, or
doubled or trebled for a crowd!)

125ml crème entière (double cream)

125g dark chocolate

1 tbsp crème de cassis/mûre/framboise/fraise etc

2 medium eggs, separated

Strawberries or soft fruit of your choice

Method

1. Heat the cream gently in a saucepan until just boiling, then
remove from the heat.  Melt the chocolate in a heatproof
bowl over simmering water or carefully in the microwave.
Pour the cream into the melted chocolate and stir until
well combined.

2. Add the crème de “whatever you choose” and whisk in the
egg yolks.  In a separate bowl, whisk the egg whites until stiff
and fold into the chocolate mixture with a metal spoon.

3. Either use a pretty dessert dish or individual glasses; place
some of the fruit at the bottom of the dish, chopped if
necessary, and gently pour/spoon over the mousse mixture.

4. Cover with cling film and chill in the fridge for several hours
until set.

5. When ready to serve, decorate with more berries if you wish,
serve with chilled pouring cream, if liked, and maybe some
langues de chat or brandy snap biscuits.
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Château Mareuil History, Beauty, Tradition… Visit our
medieval
 château
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CHÂTEAU GALLERY & BROCANTE

Open for private viewings Call 05 49 48 02 93

CHÂTEAU GALLERY & BROCANTE

Open for private viewings Call 05 49 48 02 93

Luxury Holidays with Private Pool - Chambres d’Hôtes -
Parties, Celebrations & Weddings - Wine Tasting
& Private Dining

Château Mareuil,  Mareuil, 86290  Brigueil-le-Chantre
Belinda and Lee Prince  05 49 48 02 93    www.chateaumareuil.com

Support Local Business

We all need each other
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SMALL BUSINESS ADVICE

LINDSEY QUERIAUD

OWNER: CAST T: 05 45 84 14 94
lindseyqueriaud@outlook.com

Irreproachable Invoices

All professionals, whether they exercise
as a company, as a micro

entrepreneur, or another form of sole
trader, must legally provide certain
information on their invoices, quotes etc.

From May last year, all sole traders must
indicate on their invoices, order forms,
tariffs, and advertising material, as well as
all correspondence and receipts the
denomination used. This information was
covered in an article last year, but there
still seem to be so many small businesses
unaware of this new legal requirement.

The business documents must show the
legal form/denomination. This means its
name preceded or followed by the words:
‘entreprise individuelle’ or ‘entrepreneur
individuel’ or the initials ‘E.I.’. Don’t
forget that a sole trader’s name is the
person’s name and not their commercial
name, e.g. Pro Plomberie, E.I. John
Brown. Sole traders include micro/auto
entrepreneurs. Also each bank account
dedicated to its business activity should
also contain the same denomination
information within the holder's details.

You have to give an invoice or a bill each
time you sell a product or service. Here are
some of things that you have to
think about:

Legal Layout of an Invoice
1. Identification of the business - The

name, the address,  the SIREN or
SIRET no, the Chamber of Commerce
etc, and town where subscribed e.g.
SARL Dupont, 19 boulevard
Montparnasse, 75006 Paris, SARL au
capital de 22 000 euros, SIREN 334
001 816 RCS Paris. If you are a
‘société’, don’t forget the sum of start-
up capital. Now the business also
needs to indicate its legal form – E.I.,
SARL, SAS etc. If you belong to a
‘Centre de Gestion Agrée’ or an
‘association agrée’, you have to
indicate that you accept payment
by cheque.

2. Name of client –  This means the full
name, so not just ‘Jim’ or Mr J
Roberts, but Mr James Roberts.

3. Billing address (adresse de
facturation) – This is the full address
for billing. Mr James Roberts may
live in England, but he wants you to
do some work on his holiday home
in France.

4. Delivery or site address (adresse de
livraison/ adresse de chantier) - If the
service is to be undertaken at, or

goods delivered to, a different
address, then that address must be on
the invoice.

5. TVA Identification Number - You
must indicate your TVA number. This
is given to you by the Tax Office at
your creation. (This of course does
not apply to a micro entreprise or
auto entrepreneurs.)  If you do
business with other European
countries, which allows you to be
exempted from the addition of TVA to
your invoice, you must add the
following statement ’exonération de
TVA, article 262 ter I du code général
des impôts’.

6. Date of the bill - You should bill in
principle as soon as the sale has
happened or the services have been
undertaken. Note that if you forget an
indispensable element in your billing,
the fiscal services allow you to have a
slight difference.

7. Invoice Number – These must
be sequential.

8. Description (Désignation) and
quantity of products or services - The
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All of you will have by now received
your income tax bill and some of you

will have had the bad surprise to have been
charged social charges on UK
rental income.

Well, as you know, this income is taxed in
the UK and even though it has to be
declared in France, it is not taxed. You had
to put it in section 6 on the 2047 and line
8TK on the 2042 (also line 4BE and 4BK).
If you have done that correctly, on your
income tax bill (called Avis d’imposition)
you will have noticed that the French
government taxes you on it and then
reimburses you a bit below (this is on the
second page). I know it sounds odd, but
this is how they do it. Basically, they
calculate how much the French tax would
be on it and then reimburse you this tax.

On the third page you will see
“prelevements sociaux”. Those social
charges can be charged on your “capitaux
mobiliers” which is your interest on
savings from outside France (if you have
any). This is correct.

If you have rental income from the UK, you
should also see a line called “revenue
fonciers” and as per the income tax, they
charge you prélevements sociaux on it and
just below give it back to you.

If they don’t give it back to you, they have
made a mistake and you can claim it back.

If you are not sure, send me a scanned
copy of your income tax form and I will
double check for you. I have given
examples of how the form should look (see
next page).

BH ASSURANCES

ISABELLE
WANT

No Social
Charges on UK
Rental Income
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description allows you in a precise
manner to identify the product or
service. The quantity should be
expressed in units of products,
weight, volume, or hourly rate,
according to the type of business. If
you are for example a builder, with
mixed billing, and an auto
entrepreneur or on the micro scheme,
you should break down the figures
between sales of goods and services,
so that they can verify that you have
declared the turnover correctly.

9. Price & TVA applicable - You must
indicate -

− The unit price before TVA of
each product

− The rate of TVA by product
− The total cost before TVA of the

products by TVA category
− The total of TVA by each category
− The total sum of the TVA and the

total sum of the products with
TVA included.

Note : that if you have opted out of the
TVA system you must add a statement to
allow you to not show the TVA. This is the
case for micro entreprises, auto
entrepreneurs, or those in réel simplifié
who have opted out of TVA ‘TVA non
applicable, art. 293 B du CGI’.

10. Discounts (Rabais, Remises &
Ristournes) - You must mention all
reductions in price
given on the date of the
sale or the supply of a
service.  This must be
indicated for each
product concerned,
unless it is a
global  discount.

11. Date of payment - You
must indicate the day, the month, and
the year  by which you wished to be
paid or ‘paiement comptant’ (i.e. at
the moment of the sale or completion
of the service) or ‘paiement à la
réception’ (i.e. at the reception of
the invoice).

12. Lateness penalties (Pénalités de
retard) - You must also indicate if
there are any penalties for late
payment and the rate applied. The
penalties are applicable from the
following day after the date of
payment given.  ‘En cas de retard de
paiement, il sera appliqué des
pénalités de …. % par mois de retard.’

13. Flat rate fine for late payment -
Intérêts forfaitaire - 40 euros. ‘En
situation de retard de paiement est
désormais de plein droit débiteur à
l'égard du créancier d'une indemnité
forfaitaire de 40 € pour frais de
recouvrement, en sus des indemnités
de retard.’ This is a fine to cover the
admin cost of recuperating a
late payment.

14. Lateness penalties grouped into one
phrase - You could group them both

into the one phrase - "En cas de
retard de paiement, seront exigibles,
conformément à l'article L 441-6 du
code de commerce, une indemnité
calculée sur la base de trois fois le
taux de l'intérêt légal en vigueur ainsi
qu'une indemnité forfaitaire pour
frais de recouvrement de 40 euros."

15. Early Payment Discounts (Escompte)
- This is a rate of reduction of the total
cost if the client pays earlier than the
required date of payment (normally
around 1% or 2% of the global price
per month). If you do not wish to
apply this reduction to your bills, you
must indicate that there will be no
reduction in the case of early
payment, ’pas d’escompte en cas de
paiement anticipé.’

16. Insurance details - Mention de
l’assurance professionnelle
obligatoire sur les factures et les devis
des artisans – compulsory from the
30.6.14. Artisans or auto
entrepreneurs exercising an artisanal
activity, where a professional
insurance policy is obligatory, such as
in the building trade, from the 30.6.14
must show the following on their
quotes and invoices: i) the insurance
policy subscribed to for their business
ii) the name and address of the
insurance company or guarantor and
iii) the geographical or guarantee

cover of the contract.
This obligation is
necessary for foreign
building sector
companies, who have
to prove their ten
year guarantee
according to French
law. This client is

within his rights to ask for a copy of
the attestation
of insurance.

These are the main legal fiscal statements
to be added to invoices. There can be
others such as the clause de réserve de
propriété, which would protect you in
litigation difficulties.

Don’t forget to put all business documents
in French and in euros. You can, if you
wish, add a translation in English, but this
is only a commercial gesture.

What most business owners don’t realise
is that they risk sanctions when they give a
bill/invoice that does not conform to the
legal obligations, and there are a lot of
obligations that apply. If you don’t include
the correct information and layout to your
paperwork, you are at risk of sanctions,
especially penal ones.  Faulty billing or
forgetting to put on an obligatory
statement can incur up to a 75 000 euros
fine. And on top of that, for each
statement missed out or inexact, you can
be fined 40 euros per statement. So please
make sure your factures are up-to-date
and show all the required fields. If you
need any help, seek advice from an expert.

If you don’t include the
correct information and

layout to your paperwork,
you are at risk of sanctions

This income is taxed in the
UK and even though it has to

be declared in France, it is
not taxed

business



Sometimes, when you have an S1, you are
only charged 7.5% instead of 17.2% in
total. But this is only the case for interest
on savings or French rental, not for UK
rental income. The third (bottom) table
shows what it looks like when they charge
you 7.5% which is the Prélevement
de Solidarité.

You see that they took out the CSG CRDS
but not the PS. Well, the PS is a tax and
you don’t pay tax in France on UK rental
income so it is wrong.

So, if you have been charged social charges
on your UK rental, you can send them this
letter and you will get reimbursed:

Madame, Monsieur,

Nous venons par la présente demander le
remboursement de notre taxe de
prélèvements sociaux sur nos revenus
fonciers pour l’année 2022 sur les revenus
de 2021(voir ci-joint).

En effet, en accordance avec le bulletin
officiel des impôts N°67 du 10/08/2011 (14
B-1-11) sur la convention fiscale signée
avec le Royaume Uni, nous ne devons pas
payer ces taxes sur nos revenus fonciers
car ceux-ci se situent au Royaume Uni.

Suivant l’article 6 et 23 de ce bulletin, nos
revenus fonciers ne sont imposables qu’au
Royaume Uni.

L’article 6 décrit bien le fait que les
prélèvements sociaux font partis des
impôts concernés dans l’article 23.

L’article 23 confirme que comme
l’immeuble nous rapportant des revenus
fonciers est situé au Royaume Uni, nous
ne devons être imposé sur ces revenus
qu’au Royaume uni et donc pas payer de
prélèvements sociaux sur ces revenus.

Dans l’attente d’une réponse favorable de
votre part, veuillez agréer Madame,
Monsieur, nos salutations les
plus sincères.

And when you get your money back, think
of me! (I love wine!)

Don’t hesitate to contact me about any
other subject such as inheritance law, tax,
savings, funeral cover, or for a quote on
any insurance. And check out our website
www.bh-assurances.fr/en for my previous
articles on the “practical pages” and
register for my monthly newsletter.

business

Isabelle Want 06 17 30 39 11 Email: isabelle.want @bh-assurances.fr

N° Orias 07021727/16005974

22 rue Jean Jaures.
16700 Ruffec
Tél:+33 (0)5 45 31 01 61

10 Bd du 8 mai 1945
16110 La Rochefoucauld
Tél:+33 (0)5 45 63 54 31

102 Avenue de la République
16260 Chasseneuil sur Bonnieure
Tél:+33(0)5 45 39 51 47

2 Avenue de la Gare
16270 Roumazieres-Loubert
Tél:+33(0)5 45 71 17 79
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AVIS D’IMPÔT 2017     

>>> Suite de votre avis
PRÉLÈVEMENTS SOCIAUX

Détail des revenus CSG CRDS

PREL SOC
CONT

ADD PREL
SOL

CONTRIB
SALARIALE

Revenus de capitaux mobiliers 2 222 2 222 2 222

Revenus fonciers nets 8 796 8 796 8 796
BASE IMPOSABLE 11 018 11 018 11 018
Taux de l’imposition 8.20% 0.50% 6.80%
Montant de l’imposition 903 55 749

Crédits d’impôts revenus étrangers - 721 - 44 - 598

Total net de l’imposition 182 11 151

Total des prélèvements sociaux
nets 344

AVIS D’IMPÔT 2018     
>>> Suite de votre avis

This is how it should NOT look:

Revenus de capitaux
mobiliers 1 141 1 141 1 141 1 141

Revenus fonciers nets 10 349 10 349 10 349 10 349
BASE IMPOSABLE 11 490 11 490 11 490 11 490
Taux de l’imposition 9.90% 0.50% 4.80% 2%
Montant de l’imposition 903 55 749
Total des
prélèvements
sociaux nets

1977

This is what it should look like:

PRELEVEMENTS
SOCIAUX
Détail des revenus CSG - CRDS PREL SOL
Revenus fonciers nets 18 352 18 352
Revenus non assujettis -18 352
BASE IMPOSABLE 0 18 352
Taux de l’imposition 9.70%
Montant de l’imposition 0 1376
Total des
prélèvements
sociaux nets

1376

Example of 7.5% charge

7.50%



business

Recently, inflation hit the highest level
it has been since the eighties at

around 9%. An inflation rate averaging 3%
alone would double the cost of prices in 20
years. Imagine what prices could be at a
higher rate.

Although inflation is expected to lower
again, it leaves us asking how inflation can
eat away at our investments, retirement
savings, and everyday life.

When it comes to retirement savings and
contributions, ensure that your monthly
contributions increase annually with
inflation to ensure your capital doesn’t
lose value. If not, over ten or twenty years,
your capital could lose significant value,
and you might have to replan your
retirement income.

Invest in funds that have a history of
inflation-beating returns plus more so that

your capital can work for you and grow
over time. Your advisor is the best person
to advise on your current investments and
how they are doing against inflation.

The cost of living price is constantly on the
rise, especially with higher inflation. This
means our cash has less spending power.
Everyday expenses such as groceries and
fuel can have a significant impact on your
budget, especially after a few months of
inflation increase.

It is ideal to never budget your salary up to
the max. Having disposable income or the

remainder of your salary left is vital in
beating the cost-of-living rise. That and
trimming some of the fat off your
daily expenses.

Chat with your advisor to ensure that your
investments and retirement savings are
optimised to beat inflation and earn
good returns.

Please note, the above is for educational
purposes only and does not constitute advice.
No liability can be accepted for any actions
taken or refrained from being taken, as a result
of reading the above.

INDEPENDENT FINANCIAL ADVISER
deVere France

HELEN
BOOTH
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2023 is here, and businesses need to be
ready. There are many factors to

consider to pave the way for surviving and
thriving another year. One factor to
consider is what do you want your
business to stand for in 2023. Your
customers are on the receiving end of
what you stand for, whether it's positive
or negative.

What do people say about
you when you are not in
the room?

If you, the business owner,
were to look at your
business, what are you
known for? What impact do you have on
your customers? Do they come back to
you? Or are they one-hit wonders? What is
their perception of you and your business?
How do you cultivate trust and loyalty?

You can have the snazziest website, the
tidiest of racked-out vans, and cool logos,
but it's how you make your customer feel
from the moment they make contact with

you through to the payment of their
invoice and even then, way after doing
business with you that’s the
most important.

Trust is an ever more important
component of client relationships,
especially during challenging times. And
the perception of you and your business

can help or
hinder those
relationships.
Your business
values contribute
to building trust.
What are your

business values? What are your beliefs
and principles? How do you honour these
values? How do they thread through your
business? Are they obvious?

Business behaviours then demonstrate
values. Behaviours are what gets seen by
your customers. A business with a strong
moral code that dovetails with sound
values and principles is more likely to

increase its new business and build
customer loyalty over time.

What would you want them to say if
customers were to describe your business?

It's vital that what you stand for is
demonstrated, seen and felt. What you
and your business
stand for
should resonate
through your
business.
Be sure to
communicate this
in everything that
you do online
and off.

So, what will you and
your business stand
for in 2023?

What Will You and Your
Business Stand for This Year? MICALA

WILKINS
ALACIM SOCIAL MEDIA MARKETING

MARKETING

business

Let’s talk currency
Sue Cook   EI

Regional Coordinator Centre Ouest
87600 Rochechouart

+33 (0)555 036 669 +33 (0)689 992 889
E: sue.c@currenciesdirect.com

www.currenciesdirect.com/france
Siret: 444 729 008 00011

etcetera magazine ~ supporting businesses since 2006

Advertise Your Business
From just 39€ ttc per month

Contact Sam or Gayle  05 17 36 15 32

editors.etcetera@gmail.com

Trust is an ever more
important component of client

relationships, especially
during challenging times
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We may remember a time when it was
readily accepted that to take care of

our heart we needed to choose low fat
foods, drink skimmed milk, and cut the fat
off meat. In the 60s and 70s doctors told
patients to avoid cholesterol in eggs and to
reduce consumption of fat overall. These
recommendations were based on research
by Ancel Keys (1) whose data was now
believed to be deliberately omitted to show
fat and not sugar as the culprit of heart
disease. These results were used by the US
government in policy making and by the
pharmaceutical industry to peddle their
cholesterol-reducing statins. The entire
system of recommendations for heart
disease prevention is built on this
framework. Sugar is only just coming to
light as a cause of heart disease and being
implicated in other chronic illnesses.

Our cell membranes are composed of fat,
our hormones are made from fat, and we
cannot synthesise vitamin D in our skin
when we are exposed to sunlight without
fat in our diet. We have evolved on a diet
of eating meat, including the fat which we
need for energy as well as nutrition, yet
we continue to eliminate
it from our diets based on
food and pharmaceutical
industry funded myths.

What we have not evolved
to eat is refined sugar or
trans fats. If you read 0%
fat, or fat free, on your food packaging, in
the future think... added chemicals,
unnatural food, and sugar! Trans fats do
not exist in nature, there is no enzyme
response in the body that has evolved to
cope with these twisted molecules. They
are found in baked goods, heated
vegetable oils, crisps, sweets,
commercially produced cakes, and even in
what we think are health foods. Every time
you see vegetable oil, sunflower oil, canola
oil, rapeseed oil on a processed food
ingredients list, be aware that you are
consuming hydrogenated vegetable oils
and therefore trans fats. Processed food
means anything that was made by a food
manufacturer and not by you. Usually the
brighter and more attractive the
packaging, the more work the
manufacturer has to do to convince you
that the beige, artery clogger lurking
within is actually good for you!

In the 1960s the sugar industry quietly
funded research into the causes of
coronary heart disease. They downplayed
the role of sugar (sucrose) and singled out
fat and cholesterol as the causes. (2) The
interference of the food and
pharmaceutical industry in food research
is a huge problem as the bias is always
towards the outcome that helps to ‘prove’
their food or their drug is the best, most
healthy, or most effective. In short, they
fund research that makes them more
profits in the long run!

When we think of calories, we have been
encouraged to see a calorie as a calorie;
each is equal, no matter what the source.
This has been proven to be untrue. The
body uses sources of calories differently.
There are different biochemical reactions
in your body when you consume a fat
molecule as opposed to a sugar molecule
for example, and the way your body uses
and stores that source of energy is
different. In one study, participants were
fed either a low carb, high fat diet, or a low
fat, high carb diet. It was found that the
metabolism, the rate at which the body

burns energy when in
a resting state, was
reduced in the low fat
diet and increased in
the low carb diet. (3)
This shows us that if
we want to have a fast
burning metabolism,

keep the excess pounds off, and frankly
enjoy our food more, since fat is where the
flavour is, we would do best on a high fat
and low carb diet. Think ‘stone age diet’,
or in other words traditional diets.

We have evolved from a lineage of healthy
primal humans who were so beautifully
adapted to their environment that we rose
to the top of the food chain as a result of
our amazing cognitive abilities. Our brain
is our biggest weapon. The brain is
composed of 60% fat. Our nerves are
covered with myelin, which is made of fat
too. There are different kinds of fats used
in these different parts of the body and
none of them are hydrogenated or trans
fats. Butter is a saturated fat and has been
shown to be good for heart health. The
saturated fats which are found in shop
bought pasties, pies, and baked processed
goods are not good for your health - there
is a difference in these kinds of saturated

fats. If you are frying eggs at home, lightly
fry them in butter. If you are having
vegetables, add a spoon of butter or
coconut oil to increase feelings of fullness
and to give your body a source of the
nutrition it needs to have a healthy
nervous system and a better
functioning brain.

In short, we need dietary fat to be healthy.
A low fat diet will not only lead to weight
gain due to the compensatory sugar intake
but it is also associated with a lower IQ
and poorly functioning hormones. Healthy
fats can make you smart and happier, as
your nervous system functions well,
eliminating a possible cause of depression
and dementia.

Swap unhealthy fats for healthy fats
− Swap margarine or vegetable oil

spread for butter (ideally organic)
− Swap vegetable oils - canola,

sunflower or any cooking/vegetable
oil for coconut oil

− Swap trans fats - hydrogenated fats
for home made food from
fresh ingredients

− Swap canola or sunflower oil for salad
dressings with olive oil

If you want to know more about how to
change your diet to be more heart
protective, then book a 15 minute free
consultation with me through my website
and we can discuss what you would like to
change and how I can help you to do that.

No content in this article should ever be
used as a substitute for direct medical

advice from your doctor or other
qualified clinician. Please do not change

your diet without speaking to a health
professional, particularly if you have

existing medical conditions.
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Amanda is a
registered Naturopathic

Nutritionist and
Nutrigenomics

Practitioner. Gut,
Digestion and

Microbiome Specialist

 Consultations can be
booked on www.amandakingnd.com

Email: amanda@amandakingnd.com

Sugar & Fats
SOME OF US WILL REMEMBER A TIME WHEN MARGARINE WAS TOUTED
AS A HEALTH FOOD IN FAVOUR OF BUTTER,  WHICH WE WERE TOLD
WAS FULL OF DANGEROUS, ARTERY-CLOGGING, SATURATED FAT

We have evolved from a
lineage of healthy primal

humans who were so
beautifully adapted to

their environment

health
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Sally Bennigsen     T: 06 14 66 59 62
E: sallycares@myyahoo.com

Sally cares...
BRINGING HEART
INTO YOUR HOME

Services offered in
Depts 86 and 87

Care at Home
6 years experience of
live-in care in the UK
ASSISTING YOU WITH
• Organising routines

for medications
• Mobility issues
• Companionship
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Focusing on the root cause, not symptoms
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Hormonal Fluctuations • Menopause

 Fertility, Pregnancy and Breastfeeding
Chronic illness • Diabetes • Cancer • Arthritis

Sports nutrition • Thyroid support
Depression or Anxiety • Chronic Pain
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Ronnie is a
passionate

gardener and now
loves sharing her

years of experience
of success and

failures in her own
garden and sharing

it with you. Also a
keen runner, having

been bitten by the
‘Couch to 5K’ bug!

By Ronnie Ogier

garden
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I’m very enthusiastic about growing from
seed. Yes, I’ve been gardening for many

years, though I’m not a professional
gardener, just self-taught in the school of
garden errors! I still make mistakes and
sadly sometimes make the same mistake
several times, but every year I go back for
more and get the same thrill from growing
from seed.

But why bother growing from seed?

For me it’s magic! I buy a packet of seeds,
little black blobs, and within a few months

with not a great deal of effort I can have
tasty vegetables and wonderful flowers.
It’s fairly cheap, it’s not difficult, it’s fun
and it’s tremendously satisfying. You can
also grow plants that might be expensive
fully grown, and you can grow plants from
seeds collected from other people and
other places.

So why not give it a go?

Growing from seed is just like cooking –
you just need the right pots and pans and
the right ingredients. So, let’s start by

looking at the ‘pots and pans’.  Because
I’ve been doing this for many years, I’ve
accumulated a wide range of seed growing
containers – some are good, others are, in
my view, gimmicky and expensive.

Seed trays

These come in a wide range of shapes and
sizes and if you buy reasonably firm ones
they will last for many years. They will suit
most seeds, but young plants will need
transplanting, and some don’t like this.  I
tend to use ones that are fairly small.

FEBRUARY CAN BE VERY COLD AND OFTEN QUITE WET, BUT IT CAN
ALSO BE A VERY EXCITING TIME OF THE YEAR WHEN WE START TO
GROW BOTH FLOWERS AND VEGETABLES FOR THE SUMMER

Growing
from Seed
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Garden Waste    ��Barns Cleared

Unoccupied holiday homes checked
in the North Charente, Vienne and Deux-Sevres

For enquiries or rates please contact us on:
0772 388 460 or 0963 681 249
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I’m free, but I could be yours…
From as little as 39€ ttc

EI

Promote your Business From just 39€ ttc per month

www.etceteraonline.org

Lawns, Grounds & Lakes
All Aspects of Gardening

ORCHARD SERVICESORCHARD SERVICES
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E: amanda.hallbrook@sky.com
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HOT TUBS
in France
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Hottubsinfrance

Google business - https://hot-tubs-in-france.business.site

▪ Comfortable fibre glass seating up to
10 people
▪ Colourful LED lighting

▪ Soothing air or Hydro massage systems
▪ Insulated cover, drinks holder and

step included

Cotswold Eco Wood Fired Hot Tubs
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 ~ Hedgecutting and paddock mowing
 ~ Flail mowing for rough/long grass areas
 ~ All excavations and groundworks undertaken
~ Woodchipper and operator for hire
~ All fencing carried out
~ Patio's, driveways and excavations
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● Fully insured and registered
● Free quotes and advice
● From pruning to dismantles
● Overgrown hedges

Call Darren Shepherd
www.viennetreeservices.com
05 49 87 29 16 / 06 73 21 00 27

TREE SURGEON

Siret 752 049 932 00011

Tim
Shepherd

✓garden care     painting     fencing✓

✓cleaning     caretaking    maintenance✓

✓✓key-holding    admin help    changeovers
Tel : 05.49.87.02.96

shepherd.timothy@orange.fr

Alan Schofield EI

T. 06 31 58 30 93

Tel: Frank Hawkins 05 55 71 43 38     Email: sparksstudio@yahoo.com

Facebook: Hawkins Gardening Services
Siret: 514 758 028 00013  Areas covered 87 & 24

HAWKINS GARDENING SERVICES (EI)

~ Grass Cutting ~

Hedge Trimming - Fencing - Strimming - Garden Clearance
All Aspects of Garden work undertaken

32 years’ experience
Free estimates

FENCING
• Agricultural/Equestrian
• Garden
• Swimming Pool GATES

• 5-Bar Field/Entrance
• Garden
• Driveway

Neil: 05 55 00 08 90 / Mob: 06 11 71 66 87

garden

DMS GARDENING &
CLEANING SERVICES

Regular Cleaning at Reduced
Rates ~ Gite Management and
Changeovers ~ Grass Cutting

and Gardening Care ~
Security Checks ~ Very Reliable

Contact Janine 06 42 14 26 56
or email janinedisney@aol.com

Covering

16/24/86/87

Siret 82779105400014
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This means that I don’t plant too many
seeds at a time and hopefully throw away
fewer. One thing to bear in mind is that
you should carefully clean these trays
between planting to prevent
disease transfer.

Seed tray inserts

These generally come in two sizes - 40
plant or 15 plant - and are used with
standard plastic seed trays. These are
reusable, they give plants time to develop
in ‘their own space’, and they are easy to
transport. BUT they can dry out very
quickly and take up storage space when
not in use.

Paper pots

You can buy a kit which will let you make
your own pots out of newspaper. The kits
are easy to use, and you could make
enough pots in an evening for many, many
sowings.  Seeds sown in these pots can be
thinned out to one plant per ‘pot’,
therefore no transplanting, and provided
you keep them moist, the roots will grow
through the paper and grow into the soil
once you plant out. The big advantage of
these pots is once you’ve got the kit they
are very cheap and you don’t need to wash
the pots each time you use them.

Fibre pots

These are readily available in several sizes
for different types of seed or plant. They
are convenient to use as there is never a
transplant issue, you just put it into a
larger pot or the garden. However they are
not the cheapest to buy, they’re not
reusable, and you need to keep the pots
moist at all times, even after you’ve
planted them in the garden. I have taken a
plant out of the ground at the end of the
season to find the fibre pot still in place –
not good for the roots of the plant!

Root-trainers

These are a more specialist reusable kit of
folding plastic ‘pots’ in their own holder
which will carry 28 individual plants. They
are very good for larger seeds planted
individually and for seeds which need to
develop long root systems, such as peas
and beans.  I have even used them for
carrots and parsnips to grow on and plant
out individually to reduce carrot fly
damage. Plants grown in root-trainers are
very easy to transplant. But they are not
cheap to buy and once again take up
storage space when not in use.

Empty toilet rolls

Clearly very cheap and a similar principle
to root-trainers, there are no transplant
issues, but they do need a lot of water to
keep them moist both during germination
and after planting. In theory the rolls rot
down during the growing season.

Seed blockers

These make individual blocks of compost
which you place into seed trays.
Individual, or one or two, seeds are

planted into each block. As the seeds
develop the roots are partially ‘air pruned’
which strengthens the plant. They produce
plants which we would recognise as
commercial plug-plants and can be grown
on to plant out directly. But the soil
blockers are not cheap, though they are
reusable (I’ve used mine
for about 10 years now).
Getting the mix of
compost and water can
be fiddly to ensure the
blocks keep their shape.

Ingredients

Seeds are like babies –
they need the correct food with warmth,
moisture, and love! A good quality seed
compost is important.  Seeds don’t need a
rich compost, such as you would use for
potting on a fully developed plant or
taking cuttings, they have all the food they
need for their early development within
the seed envelope.  But it won’t last forever
and once they have developed a strong
root structure, they will either need
transplanting or feeding. I always put
vermiculite on top of planted seeds to
retain moisture but without preventing
light from getting to the seeds.

Getting started

Firstly, decide which type of container
you’ll plant your seeds into depending
partly on the size of the seed. Put your
moist compost into the container you’ve
chosen and place the seeds on top of the
compost. If you have large seeds - sweet
peas, beans, courgettes etc - push those
deeper into the compost so that they are
not visible. Then put a thin layer of
vermiculite on the top of the planted
seeds. Put the seed trays into a warm
moist place. I use a heated propagator, but
you can use a warm window sill with the
seeds covered by a plastic bag. The
important thing at this stage is to keep the
seeds warm and moist.

Once your seeds show signs of
germination, quite an exciting time, lower

the temperature a bit. You will firstly see
two identical green leaves, but after a short
time the ‘true’ leaves will begin to show -
at this stage you are looking at your real
plant. Depending on what you have used
for germination your plant may need
putting into a slightly larger container to

allow more space for
root growth.  Plants
germinated in seed
blockers can be left
until almost ready to
plant out.

When you start
planting seeds there

is always the temptation to plant the full
packet of seed. Resist the temptation! Just
think when you’re planting seeds; how
many courgettes or squash plants do you
really need, how many nasturtiums or
cosmos can your garden accommodate?
Before you sow your seed, think how many
plants you will need and plant that
number of seeds with perhaps one or two
spares. I’ve learnt this lesson the hard way,
planting a few full packets of tomato seeds.
Well, I did want some variety. Then when
they germinated I was so pleased that I
potted them all on. And so it went on.  I
think in the end I had almost 100 tomato
plants! It’s easier to be firm with yourself
and dispose of tiny seedlings before they
grow into plants, babies that
you’ve nurtured!

Planting out

When your plants are large enough to go
into the garden and the danger of frost is
past, ‘harden’ them off before planting out.
This means putting them outside during
the day and bringing them in at night for a
couple of weeks. Make sure that plants are
fully moist before transplanting; water in
when you plant them to make sure the
roots are in contact with the surrounding
soil, and then keep watered for at least
four weeks after planting.

Give it a go and enjoy!

When you start planting seeds
there is always the temptation to

plant the full packet of seed
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Well balanced soilGrass clippings soon mellow to a neutral colour

Pine needles are acidic and make a good mulch for chalky soils

Garden compost or manure should be well broken down
and dark in colour before applying

Grass clippings make a good mulch that will add nitrogen to your soil

One of the most important parts of a living soil is the
humble earthworm
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Caroline  WrightLe jardin créatif

Caroline has been
a lecturer in

horticulture for
20 years and now

runs a nursery
and ‘garden craft’

courses in the
Haute-Vienne at
Le jardin créatifUnderstanding

Your Soil
THE START OF THE GROWING SEASON IS A GREAT TIME TO PREPARE
AND AMELIORATE YOUR SOIL

Whether it is your potager (where
heavy cropping can quickly reduce

fertility) or in your decorative borders
where plants are growing long term; you
need to refill their store cupboard so that
they have access to a balanced range of
nutrients for the first flush of growth.

Soil is composed of many different
elements and in a well-balanced soil these
should be 50% mineral elements, 5 to 10%
organic matter, and the spaces in between
these solid elements should be 50:50 air
and water. The minerals and the organic
matter will hold the nutrients that the
plants require and release them slowly for
plants to take up. There should also be a
healthy community of beneficial
microorganisms that help to break down
the organic matter as well as larger
organisms such as worms and insects.

Soil chemistry also plays a part in the
availability of nutrients. If your soil is very
alkaline, the calcium in the soil will bond
with some of the essential plant nutrients
and make them unavailable to plants -
even if there is a good supply, the plants
are unable to access them. Iron is the
nutrient most affected by this leading to
plants becoming stunted, with yellow
leaves, and poor flowering and fruiting.
This is because iron is a major constituent
of the chlorophyll molecule and without it
the plant cannot create enough for the
leaves to be green, the reduced ability to
photosynthesise leading to poor plant
growth and development. Finding out the
pH of your soil is key to understanding
nutrient requirements.

Soil texture will also tell you a lot about the
fertility of your soil. If your soil is
predominantly clay, then you are likely to
have good nutrient and water retention
because the clay particles have a slight
magnetic charge which attracts water and
some of the main nutrients, but your soil

will be harder to work and can become
compacted easily leading to a lack of air in
the soil. Plant roots need oxygen and
therefore the structure of the soil can also
affect healthy growth. Sandy soils are
lighter and much easier to work but they
drain very quickly and cannot hold onto
water or nutrients because the particles
are inert.

The solution to both of
these problems is to add
organic matter. In heavy
clay soils it will break down
the large cloddy lumps of
clay creating more air
spaces. In sandy soils it will
help to bind the loose structure together
and because, like clay, organic matter has a
small magnetic charge, it will improve
water and nutrient retention. This could be
well rotted manure or garden compost, leaf
mould or very well composted bark. For
alkaline soils manure is best because it will
help to lower the pH or, if you can get hold
of them, composted pine needles. For
acidic soils leaf mould or garden compost
will help to raise the pH.

Most soils will be lacking nutrients after a
long growing season and a wet winter, and
organic matter breaks down over time, so
it needs to be replenished. Late winter to
early spring is the best time of year to
replenish the supply. For clear areas such
as your potager, or new beds and borders
that have not yet been planted up, dig in
generous amounts of organic matter. For
established beds you can add a thick layer
of organic matter as a mulch on top of the
soil making sure that you do not bury the
crown of the plants. You can top this up
throughout the growing season. We
continuously mulch our borders starting
with well-rotted garden compost in late
winter, topping it up with grass clippings
throughout the summer, and then a mix of
grass clippings and autumn leaves in late

autumn which we collect with the lawn
mower. Grass clippings are high in
nitrogen, the most important plant
nutrient, which they release as they break
down; they do not look attractive when you
first add them but they soon mellow to a
dull buff colour.

The addition of organic matter will also
help to support a healthy population of
beneficial microorganisms which feed off
it, breaking down the organic matter into
the basic elements that plants are then able
to access. In addition, the increased water
retention in the soil will help plants to
survive through the dry summers.
Mulching the surface of the soil is

invaluable for reducing
evaporation of water from
the soil surface and keeping
the root zone cool.

If your plants are showing
signs of particular nutrient

deficiency (such as yellowing leaves, yellow
between the veins, purple or blue
discoloration to the leaves) you may also
apply a slow-release fertiliser at the
beginning of the growing season and again
in June/July. There is a wide range of
organic fertilisers available in the garden
centres, bricos, and even supermarkets. A
general purpose fertiliser with trace
elements will suit a wide range of plants.

Most soils will be lacking
nutrients after a long
growing season and a

wet winter

You can buy home soil test kits to find
out the pH of your soil, or you can

bring a small soil sample along to Le
Jardin Créatif on Saturdays when

the nursery is open - we will do a pH
test and a texture test and give
advice on your soil and planting
solutions. You will need just a small

handful of soil taken from around 10cm
below the surface. Our nursery and

garden will open  for the 2023 season
from Saturday 4th March. We are open

every Saturday until the end of
October 10am - 4pm.

See our updated plant list and details of
our craft and sculpture workshops:

www.lejardincreatif.net



Historically it is the worst month for
fishing in my experience and last year

the lean period extended into March. As
we are aware the predator season ended
on the last Saturday in January and the
trout season will commence on the second
Saturday in March so this month all we are
left with are what we Brits call coarse fish,
or cyprinids to the boffins and ‘pêche au
coup’ to the French pêcheurs.

In a recent survey carried out by the
Department of Fisheries roughly one-third
of French anglers favour the ‘coup’ with
the other two-thirds being evenly split
between carpistes and those who prefer to
fish for carnassiers, i.e. the predators. This
is a major shift from years ago when the
majority of pêcheurs would be seen with
their grande cannes hooking small silver
fish from rivers, lakes and canals. It seems
that the younger generation prefer to fish
for carp and / or fish lures for bass, perch,
pike and zander. Pêche anglais as regards
trotting is diminishing in popularity after a
decade or so of
ascendancy, whilst feeder
fishing retains its
popularity amongst some
French anglers. The
biggest loser seems to be
the grande canne or pole
fishing as we call it for
silvers. If you look at the
stocks in local tackle shops you will see
that it is predominantly carp and lure
equipment that fills the shelves. On the
rod racks the poles suitable for silver fish
such as roach are outnumbered by heavy
duty poles designed for carp fishing. You
can even find poles for catfish
and sturgeon.

Some of the poles available fit in the gap
between the old fashioned roach pole that
was suitable for fishing light lines and
delicate hook links and the heavy duty
carp poles that are increasingly being used
on the Carpadromes. The middle ground is
interesting in that you can buy a 9 or 10
metre pole for a fraction of the price of the
much longer poles used for roach and
other small fish. These poles can be
adapted to suit anything from carassins
and  bream right up to the carp and barbel
found in local rivers by means of different
top kits. A two or three section top kit can
carry something like 1.4mm solid elastic in
the top section suitable for fishing a 3lb
hook link and another top kit can be rigged
with a stronger, more stretchy hybrid or

hollow elastic through two sections that
enables larger fish up to round 10lb to be
landed. Many of these poles designed for
specimen fishing have small ports cut out
of the side wall of the lower section of the
kit. The internal elastic exits through the
port and secured by a bead that cannot
pass through the hole. This arrangement
allows the angler to pull elastic back
through the top sections if the fish is too
far from the bank to be netted.

The advantage of a pole over the
conventional rod and line is explained by
Martin Bowler in the book ‘Catching the
Impossible’ an accompaniment to the TV
series of the same name. For fish like
perch he favoured using his pole to
accurately place a worm bait in a gap in
the weeds that could not be fished by rod
and line. The extra length of the pole
enabled his float to be held perfectly still in
the right place and the worm could
occasionally be lifted and allowed to drop
back without losing station. In 2007 word

got out about a 12lb 4oz
barbel that had been
caught from a local river
in Sth. Yorkshire. A few
months afterwards I
came across the angler
who had landed the
barbel, fishing a snag-
ridden swim using a

strong carp pole. He explained that the
pole could be used to better control the
fish and keep them from running into
snags. The lesson was not lost on myself
and I acquired a cheap 8 metre pole, not
for barbel fishing on the local river, but to
land mullet from a harbour in Cyprus. The
length of the pole meant that I could keep
the strong fish away from mooring ropes
that criss-crossed the harbour. The
shortest pole that I possess is a mere 2
metres in length when extended
telescopically. It was purchased from the
Poundshop (don’t ask how much it cost)
and has a simple wire loop on the tip
rather like the bamboo and greenheart
poles of old had. No elastic. The line is
fastened straight to the wire loop. This
diminutive rod has landed trout to almost
2lbs from small streams using a wet fly or
nymph under a small strike indicator.
Poles are versatile tools.

Whilst waiting for the weather to warm up
and stimulate carp and barbel into feeding
I shall be trying my luck with a pole on a
section of the Vienne where silvers

abound. Bleak expectations might be the
best way of describing it.

Barbel Magnet

Towards the end of last year I made the
decision to try for large perch. During the
summer I had noticed some specimen
perch passing through my barbel swims
and so I returned to the same area armed
with a box of maggots and large lobworms.
Instead of my favoured quiver rod I fished
using a much lighter 10 foot Avon style rod
and centrepin reel loaded with 4lb line and
a sliding float. This allowed me to fish the
deep margins under tree cover where I had
spotted the perch lurking.

The method employed was to introduce
maggots initially in bulk by a bait dropper
and then by hand, trickling in a regular
supply to try and lure the greedy perch. A
large lobworm was fished just tripping on
the bottom and allowed to slowly work its
way downstream under overhanging
branches. I would like to say that it was a
very successful campaign – for barbel. I
never saw or landed a perch yet my
average barbel captures rocketed far above
what I had caught using a conventional
feeder approach. And they weren’t small
fish. Bream up to 4lb also put in an
appearance along with an 8lb common
carp. I don’t know what happened to the
perch, but I am going to give it another go
using small dead baits once the predator
season re-opens at the end of April.

angling

YES, I AM GOING TO WHINGE AGAIN ABOUT THIS TIME OF YEAR

Poles Apart
By Clive Kenyon

Towards the end of last
year I made the decision

to try for large perch
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LIME TREE
KENNELS

Siret: 822 175 527 0016

● Purpose-built kennels
● Large secure paddock
● Large family kennels available

Anita Frayling. Le Baillat, 16220 Rouzede
Tel: 05 45 66 14 62
Email: anita.limetreekennels@gmail.com

15 mins La Rochefoucauld
20 mins Rochechouart

New email
address

Chateau des Chiens (EI)

Contact Chris T. 06 74 80 47 25
Email: chateaudeschiens@yahoo.com

79190
Limalonges

Fully equipped, heated salon
providing a safe, comfortable

environment for your dog

All dog types, sizes & temperaments
catered for by a fully insured,

experienced groomer

siret 83786431300015

Private pens, each with inside and outside space.
Peaceful garden setting. Open 7 days a week. Viewings

welcome by appointment. Recommendations
available. Situated in Montemboeuf (16)

Alison Sacco
Tel: 07 52 94 37 48

E: alison@petitepaws.fr
www.petitepaws.fr

Petite Paws Cattery

Certificates in cat care Siret:  87789319800011

CLAUDE'S
CAT HOTEL

Les Chaillauds
16220 MONTBRON

Tel: 05 45 24 01 45

claudescathotel@gmail.com
www.claudescathotel.com

"Cats don't
have owners,
cats have staff"

Caroline Davis EI

30 mins
from

Limoges
airport

Rochechouart

Individual/family units with outside areas
Certificate in cat care awarded, Veterinary approved

Inspection welcome (by apt) English & French spoken

Run by
Barbara,

who loves
cats

Tel: 06 30 02 35 73 / 05 55 03 76 87
Email: bdowning77@wanadoo.fr

www.rochechouartcattery.com

Doggy & Moggy Holidays & Hydrotherapy Centre

We do
doggy play

days

E: doggymoggyholidays@yahoo.com    www.doggymoggyholidays.fr

Thiat 87320 (10 mins north Le Dorat)

We can care for your pet, aiming for your dogs and
cats stay to be as enjoyable and stress-free as possible.

From one day to several weeks

HAPPY STAYS FOR DOGS AND CATS
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Y

AIR CON CATT
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Y

T: Josie or Sean Schuster-Lammas  (EI)  05 55 60 27 79
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nature

A hedgehog (Erinaceus europaeus) rolling himself
into a pile of autumn leaves to start his hibernation

A blue tit (Parus caeruleus)
(French: Mésange bleue)
surveying the world

A column of pine processionary moth
(Thaumetopoea pityocampa) caterpillars
on the march. Note the dangerous hairs,
showing white in the sunlight

A group of common daffodils
(Narcissus pseudonarcissus)

A snowdrop (Galanthus nivalis)

A male Carpenter Bee
(Xylocopa violacea)

refreshing himself with
nectar.  His body is the

size of human a finger-joint.

A cuckoo
(Cuculus
canorus), the
Pine
Processionary
Moth's
nemesis



By Mike George

Mike George is
our regular

contributor on
wildlife and the

countryside in
France. He is a

geologist and
naturalist, living

in the Jurassic
area of

the Charente
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“For such a beastly month as February,
twenty-eight days as a general rule

are plenty”, wrote WS Gilbert in “The
Pirates of Penzance”. In point of fact, I feel
that is a bit unfair to February. January is
always the month that freezes us to the
marrow, and where nothing interesting is
happening in nature. February either
continues this or warms things up to
slush. But either
way, nature is
definitely on
the move.

She is always up to
something, is Dame
Nature. Snowdrops
appear even towards
the start of the month, sometimes
struggling through thick snow to do so,
hence their French name of Perce-neige.
These always cheer the heart. Our church
in England had a wonderful bank of
snowdrops in front of it, and I never really
forgave the vicar for building his church
hall on it.

Snowdrops seem far less in evidence in
France. In fact I have seen them described
as “rare”. The plant is thought by some
botanists not to be native to England, but
to have been imported in the mists of
antiquity by people who just liked the

plant. If you can find an early copy of
“Wayside and Woodland Blossoms” by
Edward Step, you will find a lyrical
explanation for the snowdrop’s
widespread presence. “In some cases it is
the sole memorial of the cottage that stood
there, in whose garden a little clump of
snowdrops was planted many long years
ago. The cottage is gone, its occupants

forgotten, and all the other
garden plants killed out by
the native weeds, but the
snowdrop alone has held
her ground, and spread
over the whole enclosure.”

If the month is warm, and
early growth is possible, a

relative of the snowdrop, the wild daffodil,
may start to appear in the woods by the
end of the month – certainly their growth
will be well advanced. The daffodil’s old
name, due to its time of flowering, is “Lent
lily”. The French know it as la jonquille.
This little flower (the wild version tends to
be quite a bit smaller than the cultivated
one) may be found quite often in
woodland in France. I have seen, in
favourable years, small woods quite
carpeted with smiling, tiny daffodils.

The male flowers of a number of trees are
preparing themselves for spring. Hazel

and beech trees in particular look
beautiful as the catkins begin to take on
the yellowish blush of developing pollen.
These trees must produce their pollen
early. The catkins release the pollen into
the air, and rely on the breeze to carry the
grains to the tiny, inconspicuous female
flowers. This must be done before the
leaves emerge to make the process even
more complicated. It sounds like a hit-
and-miss procedure, but the mast and
nuts that litter the ground in autumn show
that in fact it works quite well. It is not
surprising; on the few days of pollen
release you may be fortunate enough to
see a tree pouring forth golden powder in

Such a
Beastly
Month

You may be fortunate enough
to see a tree pouring forth

golden powder

SITTING WHERE IT DOES IN
THE YEAR, FEBRUARY HAS TO
HAVE A BAD REPUTATION

SITTING WHERE IT DOES IN
THE YEAR, FEBRUARY HAS TO
HAVE A BAD REPUTATION

A Red Squirrel
(Sciurus vulgaris) in
snow, just to prove

they do not hibernate



streams! Not a good time to be a tree-
pollen hay-fever sufferer.

No blossoms will appear on any other tree,
however; the likelihood of frost in March,
and even in April, is high. I have known
years when an unfortunately-timed frost
has totally destroyed any hope of fruit
from certain trees. Cherries are often
affected, as they are early flowerers, but I
have lost an entire tree-full of walnuts to a
late frost in some years.

There are few insects around at the start of
the month, but if temperatures are not too
arctic, you may see the odd carpenter bee
exploring holes in
walls and timbers
towards the end of
the month. The
carpenter bee is that
creature like an
outsized bumble-bee
that we rarely see in
England but is quite common in France.
The female is a rather pleasing nut-brown
colour; the male is resplendent in deep
purple, both wings and body. Don’t worry,
they are not going to bring up their family
at the expense of your house-timbers.
Carpenter bees prefer soggy wood, so as
long as your roof is rainproof …

If you should chance to see a butterfly, be
assured that it is a hibernating adult that
has been awakened by an unusually warm
day. With any luck it can go to sleep again
if the weather takes a turn – their
hibernation mechanisms are far less
energy-costly than those of mammals. Just
hope that there may be a hardy dandelion
in a frost-free corner to give the insect
some reward for showing itself, or a
primrose showing its face at an
unexpected time.

The birds that have stayed true to their
own gardens throughout winter, rather
than gadding off on migration, have had a
rough time of it. It was a fairly good
autumn, and the herbivores will have
enjoyed the crop of berries and seeds, but
for the hapless insectivores there are not

too many flies around just now. In the old
days, they could supplement by raiding the
milk-bottles left on the step by the
milkman, but that luxury is denied
them now.

In these days of bird-flu, some wild-life
pundits are warning against putting up
bird feeding stations, as they encourage
the birds to congregate. To my mind, it is
better to feed them; if they are well-fed
they might have a chance of fighting the
infection, or at least of dying on a full
stomach. However, maintain a degree of
hygiene; don’t leave uneaten food around
for too long, and wash all the feeders and

surfaces frequently.

So much joy can be had
watching the birds visiting
your feeding-station. Ensure
you set it up in a spot which
will be sheltered from the
worst of the weather, but

which will allow the birds to see enemies
approaching. Most of all, make sure you
can watch the feeding birds without
disturbing them. Observing the antics of
the smaller ones, especially the Blue Tits
and Great Tits, can while away hours. But
beware of the most ingenious nut-feeders
of all – the squirrels! They can wreck a
feeding-station with ease in search of
cheap sustenance, and the ingenuity with
which they defeat the best-laid defence
strategies has to be seen to be believed.

Hedgehogs and other hibernating
mammals may be tricked into awakening
by a sudden unseasonal warming, and in
their case, without substantial help from
us, any chance of re-hibernating is slim.
Their energy requirement for switching
from hibernation to mobility is pretty
fierce. The recommendation is that a
hedgehog under half a kilogram in weight
has no chance of re-hibernating and
awakening again. If you find a hedgehog in
such a deprived condition, take it to a vet
or a rescue centre.

Some animals that are reputed to
hibernate in fact do not. Squirrels may be

seen, raiding their own and each other’s
hidden stores of food, since they go into
torpid sleep on the coldest days, but awake
without much effort on warmer days and
know just where to find the nourishment
they need.

All the other mammals are awaiting the
return of the warmth of spring, the smaller
ones to mate and bear young, the larger,
who have borne their young throughout
the winter, to give birth. And so it all
begins, or rather continues.

At this time of the year I always try to
remind everyone of a danger that we do
not (yet) suffer in England – the
processionary caterpillars. There are two
main species, the oak and the pine
processionary moth caterpillars; of these
the pine is considered the worse. These
caterpillars are laid as eggs in pine (or oak)
trees and begin to develop, living in a
tennis-ball sized communal cocoon. If
there are more than two or three of these
colonies, the larvae can strip the tree of its
foliage. Then in late winter or early spring,
depending on the weather, the caterpillars
crawl down to the ground, where they do
the oddest thing – they form up into a
long, nose-to-tail line, and set off doing
follow-my-leader in search of a suitable
place to bury themselves and pupate. This
procession is an extraordinary and
arresting sight.

But please don’t be tempted to go too near.
The caterpillars are very hairy, and these
hairs are urticarious, that is, they irritate
any skin and membranes that they touch,
in a similar way to a nettle-leaf. If you, or
for that matter your cat or dog, go up to
them and sniff them or, worse, interfere
with them, these hairs can get onto the
mucous membranes of your respiratory
system, causing considerable irritation
and swelling, which can block the air-
passage. You will need emergency
treatment, and your hapless animal will
need urgent treatment by a vet. Death of
animals is relatively common as a result of
these creatures; humans are usually saved,
but have a most unpleasant time.

In some countries, you have a legal duty to
ensure these caterpillars are destroyed,
but unless you are an experienced
exterminator I would advise against doing
this yourself; call the experts.

Strangely enough, some birds can eat
these caterpillars, and the champion
exterminator is the Cuckoo. This bird can
eat an astounding number of
processionary caterpillars with no harm to
itself whatever. For years people wondered
how they did this, then they discovered the
secret; the Cuckoo’s crop is tough. In it the
bird can strip the caterpillars of their hairy
skin, then entirely rid itself of its crop-
lining, spitting it out, thus eliminating all
the trapped hairs, and growing a new one.

So, there is quite a lot to see and to do in
February, but do be sure to wrap up warm!

So much joy can be had
watching the birds visiting

your feeding-station

Two Great Tits (Parus major) (French: Mésange charbonnière) feeding on berries
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By Mike George

At first glance, a sky full of stars can be
a bewildering sight, one hard to see

today with light pollution, but at the dawn
of mankind’s understanding, common
enough. However, the more one studies it,
the more the star field
seems to divide itself
up into sections and
groups. Almost
certainly, mankind
tried to make sense of
it by forming pictures
in the star patterns,
much as today we see
animals in the clouds
of daytime, and probably even gave them
names. Since, unlike clouds, they were
unchanging, these names could stick, and
stories could be woven about them. They
were high above the Earth, so they must be
important. Gods, or heroes, elevated as a
reward for their deeds. Constellation
recognition had begun. When this began
we cannot tell. We do know that
constellations were recognised – though
not entirely in their present form or names
– by the Egyptians in about 3000 BC.

Then it was noticed that, unchanging
though the star fields were, there were
bright visitors wandering at various paces

across them. The sun, of course, ruled the
day, but at night the Moon not only
crossed the heavens but inflated herself
from a fine crescent, via a full circle to a
reverse crescent before disappearing

totally. Also, there were
other little sparks of light
that moved about more
slowly and irregularly
across the night sky,
occasionally
disappearing, then
returning – what we now
call the planets, after the
ancient Greek word for

“wanderer”. Even the star fields moved as
a mass unit across the sky.

Knowledge is power

Mankind soon learned that it was possible
to couple all this to the progress of the
year, the change of the seasons, and the
circle of life. Could the movements of
these heavenly bodies be linked in such a
way as to enable a person to predict when
things would happen, such as when to
plant seeds, when to harvest crops, when
to expect warmth, when to expect cold?
What power a person with that knowledge
would wield!

So it was that astronomy and astrology
became firmly linked, and remained so for
thousands of years. All the great
astronomers were also astrologers, even
Ptolomy and, later, Tycho Brahe and
Newton. Astrology was regarded as every
bit as important a science as any other.
After all, there were things that needed to
be predicted.

One of the first, as far as the Egyptians
were concerned, was the annual Nile flood,
which prepared Egypt for a year’s
agriculture, marked the start of her year,
and ensured her prosperity. It was noticed
that, each year just before the Nile
flooded, the very noticeable star Sirius (or
as they called it, Sothis), the brightest
single star in the sky, first rose above the
horizon after a long absence. Once that
was seen, the Egyptians knew the cycle of
life should restart.

astronomy

Mankind soon learned
that it was possible to
couple all this to the

progress of the year, the
change of the seasons, and

the circle of life

IT COULD BE ARGUED THAT ASTRONOMY HAS BEEN AROUND AS
LONG AS MANKIND HAS HAD THE WIT TO STUDY IT

When did It
All Begin?

Mike George is
our regular

contributor on
wildlife and the

countryside in
France. He is a

geologist and
naturalist, living in
the Jurassic area of

the Charente

View southwards, with Orion in the right-
hand part of the sky, and bright Sirius left
of centre just above the horizon
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Above: A planisphere, or representation of the brightest stars and the constellations in the two celestial hemispheres, probably 19th century
Below: An older planisphere, with the constellations rather more decoratively and fancifully depicted
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May we have our sun back?

There were other things that needed
predicting, also. The Sun, the giver of all
warmth and life, would suddenly
disappear in the middle of the day! As far
as the Chinese were concerned, it was
being eaten by a hungry dragon. The
authorities needed to know when this was
about to happen so they could ritually
appease the dragon and save the Sun. Any
astronomer who failed to predict an
eclipse would be in for a very rough time
indeed! And it was not only the Chinese

who worried about eclipses. It has been
suggested that one of the purposes of
some stone circles, for example
Stonehenge, might have been eclipse
prediction, but the jury is still out on
that one.

A more likely purpose for stone circles is
solstice prediction. The winter solstice
must have been a time of great terror for
early mankind. The Sun’s power was
waning. Days were
getting shorter and
darker. No plant would
grow, and the Sun was
slipping slowly out of
sight towards the
horizon. Would it
come back? Would
there ever be another
summer? Here, an intelligent observer
could help. There would always be a point
on the horizon beyond which, if viewed
from a fixed spot, the Sun would never go;
it would begin a long trek back towards its
midsummer position. If you could
convince your people that that point had
been reached and that, yes, the Sun was
returning, your power would be very
great. How better to show it than with an
enormous, unshiftable circle of stones?
Plenty of fixed points to compare with the
position of the Sun… and other celestial
bodies. All that was needed was accurate

observation, pinpoint surveying, and an
unlimited workforce. Simple!

How long is a year?

Another thing you needed to know was
how to measure time and fix the length of
a year. The Babylonians set the time-
scales – 60 seconds in a minute, 60
minutes in an hour, and 24 hours in a day
(twelve of light, twelve of darkness). They
had a very odd counting-base of 60, which

accounts for these strange
numbers. Of course, the
length of the day was a bit
variable, but a good
sundial would tell you near
enough what the time was.
After all, you didn’t have a
train to catch!

Fixing the length of the year was trickier.
Many civilisations chose to regulate their
year by the Moon. Since the Moon is not
in phase with the movement of the earth
relative to the Sun, this meant that the
year drifted quite a lot when compared to
the seasons, and often had to be
artificially yanked back to fit. The
Egyptians got it nearly right with 365
days, (don’t forget, they were setting the
start of their year by using the first
appearance of a star) but as we now know,
that was just far enough out to cause a

The winter solstice must
have been a time of great
terror for early mankind

Clockwise: Galileo Galilei, who agreed with Copernicus and promoted his theory, but was forced by the Inquisition to recant; Nicholaus Copernicus,
who wrote "De Revolutionibus Orbis Coelestrum" which postulated that the Earth went round the Sun; Sir Isaac Newton, whose "Principia
Mathematica" proved that Copernicus was correct
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slow drift of the seasons, and eventually
required a couple of serious adjustments.

The study continues

Observation and astronomical study
continued. The Assyrians, who “took over”
from the Babylonians, created a library
under King Ashurbanipal (668 -626 BC)
that contained astronomical works. The
Chinese observed the Great Supernova of
1054 AD which resulted in the Crab
Nebula. We know the Zoroastrians of
Persia were students of astronomy in
about 4 BC, as their observations led to the
visit of the Magi in search of the newborn
Christ. What they saw that led them on
this journey is still hotly debated!

The Arab Nations began to take an interest
in astronomy about 800 AD. Al-Ma’mūn

set up the Baghdad School of Astronomy
in 813 AD. They named many stars in the
course of their research which still bear
their Arabic names today. In 1433 Ulūgh
Beg built an elaborate observatory at
Samarkand, but after his assassination in
the mid-15th century, Arab interest waned.
And it wasn’t until Copernicus opened a
new can of astronomical worms in 1543
that things got going again.

What goes around what?

There were several
niggling details that were
resolved over time, like
whether the Earth was
flat (nobody ever really
thought that; it was a silly
basis for argument dreamed up in the
early 20th century) or round (that seems
to have been the general opinion), but
what went around what did cause a serious
problem. Everyone agreed that the moon
went around the earth; it was impossible
to reconcile its appearance in any other
way. However, the Church taught that,
since mankind was clearly the most
important being in the universe, then the
whole universe must rotate about him and
his Earth. How far away was this rotating
universe, of course, no one could say.
Probably not very far. So any suggestion
that the Sun was the centre of things was
laughed at or treated as heresy. At least
one astronomer had a fiery encounter with
a stake. Then Copernicus published his
“De Revolutionibus orbium coelestium”
which made a strong case for a Sun-
centred universe. A real row started. The
Church was incensed, and called the whole
thing gross heresy. The most celebrated
astronomer of the day, Tycho Brahe (he of
the silver nose), argued stoutly that the
Earth was the lynchpin of all celestial

motion. His assistant, Kepler, did the
sums and showed that Copernicus had it
right. Galileo found the new idea answered
many of his problems and supported it
vociferously in his book in 1632, in fact
right up to the time that the Inquisition
told him to recant or burn, whereupon he
suddenly realised he’d got it wrong! He
made a grovelling apology, but was
reported to have said, under his breath as
he rose, “Eppur si muove” (Yet it does
move), although this story is now a bit
doubted, especially as he was put under a
rather generous (for the time)
house arrest.

The subject wasn’t finally settled until
1687, when Newton’s “Principia
Mathematica” was published, and his
findings put the matter beyond argument.

The first computer?

There were problems evident even before
Copernicus’s treatise. The Antikythera
Mechanism recovered from an ancient
shipwreck just off the island of
Antikythera in the Mediterranean is an
early – in fact the first known – analogue
computer, a sort of orrery to enable the
motions of the Moon and Sun - and
possibly the planets - to be modelled. The
mechanism is badly damaged, but there is
evidence that attempts have been made to
account for variations in the Moon’s orbit
that we now know is due to its ellipticity,
and perhaps there may have been a means
of showing the occasional retrograde
motion of the 5 then-known planets, all
due to the fact that the solar system is
heliocentric, not Earth-centred. And this
mechanism was not constructed later than

a decade or two BC! If
you have a fondness for
gear-trains, and you fancy
a few hours studying this
remarkable piece of
equipment, look up
“Antikythera mechanism”
on Wikipedia.

Where to now?

After Newton, with his new approach to
mathematics, his exposition of gravity, and
his experiments on the nature of light, of
course research into the universe became
far more intense. The determination of the
speed of light (1675), the improvement in
telescopes and the invention of the
reflecting telescope led to far greater
knowledge than ever before. This was the
era of Halley, Huygens, Flamsteed, and the
rest, and led to a far deeper understanding
of the operation and mechanisms of the
Universe. Einstein’s general relativity, the
unravelling of some, at least, of the
mysteries of the manufacture of elements
by stars of various masses, the effects of
gravity in its extreme forms, all are leading
to amazing insights into what happens
beyond our solar system. Distances and
masses that the human brain cannot
comprehend are the common currency of
the astronomer of today.

We have travelled a long way.

There were several
niggling details that
were resolved over

time, like whether the
Earth was flat

The Antikythera Mechanism, interpreted as a machine to
represent the motions of the stars and possibly the planets

One of the earliest reflecting telescopes, built
and used by Sir Isaac Newon
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www.affordableukdesigns.com

Free plan, design and costing throughout South-West France - Other areas by arrangement

UPVC windows, Doors & Conservatories
in all colours and styles

Aluminium and UPVC Bifold Doors
Made to “A” Grade spec in French styles

Siret: 513 577 809 00017

T: 05 49 42 99 41 ~ M: 06 63 71 09 81
Email: scott.braddock1@yahoo.com



STUART
WALLACE

SATELLITE TV

THE FRENCH HOUSE

Hello and welcome to February’s
ramblings. To those of you still

maintaining your resolutions, I salute you.
To those who gave them up the day after
making them, I especially salute you. To
those that didn’t even bother in the first
place. Welcome to the club. As Homer
Simpson famously once said, ‘if something
is hard, it’s not worth doing’. This was my
view on ‘dry January’. If you don’t try
something difficult, your life will be easier.
Anyway, I hope you’re all keeping fit and
well. Ready for some satellite related stuff?
No? Oh, ignore the next 300-ish words
then.

There is increasing talk of Sky moving
away from broadcasting via satellite and
focusing solely on streaming via the
internet. This may happen one day, but I
suspect we are some way from it yet. To do
so anytime soon would mean that anyone
without decent internet would be unable to
have a Sky subscription service (and things
like BT Sport etc) and there is no way Sky
would give up that sort of cash! Until the
UK government ensures the vast majority
of the UK population has genuinely good
internet, Sky will continue to offer their
services via satellite. There is similar talk
about BBC services, but they are even

more dependent on everyone having good
internet access. Can you imagine what
would happen if they told people they
couldn’t receive ‘Strictly’? There would be
major tutting across the land.

I don’t know if it was because we had a
very good summer and then a cold snap,
but I am attending many call-outs where
the issue is that the cover on the LNB (the
bit on the end of the arm of the dish that
the cables attach to) has perished. This
allows water to get inside and causes the
LNB to fail. Don’t tape it up, just get a new
one. In some cases, you may even be able
to fit it yourself. Just ensure the
replacement is mounted with the same
‘skew’ angle. It’s rare that the cables
should point directly down to the ground
(6 o’clock).

And say no to Freeview. I know I said I
wouldn’t keep mentioning it, but it’s a hard
habit to break! Please remember that I no
longer cover the same areas as I used to.
See my advert for details.

Can you imagine what would
happen if they told people they

couldn’t receive ‘Strictly’?

HUARD FONTAINE (EI)

Satellite & TV Installation

Siret: 828 984 815 0013

UK & French TV
4G Internet

M: 06 07 72 68 87
E: huardfontaine@yahoo.com

Based in 87
- will travel

From caravans to chateaux…
and everywhere in between!

getting connected

Arthur Smith (EI) ~ Harlequin TV
▪ UK free-to-air/ Freesat
▪ French TV - TNTsat/Fransat
▪ Set up Netflix/Amazon Prime etc
▪ Internet via 4G & 5G
▪ CCTV & alarm systems
▪ Installations & service

  E. harlequintv1@gmail.com
  T. 06 06 60 46 97

Siret 494.501.067.00016

www.harlequintv.fr

Est
2007

Covering 16, 23, north 24, east 86, & 87
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CHARLES HODENCQ
Electricité Générale

French Electrician - fluent English Speaker
Based in Bellac - covering 87

& parts of 86,16 & 23
For all your electrical needs - safety

checks, re-wires, new builds, upgrades
and complete renovations

05 55 68 62 26 / 06 24 27 01 86
charleselec@gmail.com

Siret No: 503121279 00015

Call us on 06 16 91 64 67
contact@reactive-resource.com

www.reactive- resource.com

Entreprise Electricité Générale

All Aspects of Electrical Works Undertaken
PLUS EV Charging Station

Depts 23, 36, 86 & 87 Décennale
insuredSiren: 808 481 170

PC repair on house calls
PC building on demand
We sell hardware & peripherals
ESET SECURITY  BROADBAND INSTALLATION
SOFTWARE RETAILER  ASSISTANCE ON SITE
Year round maintenance • Contracts on request

Tel: 05 55 78 24 86
Email: contact@homecallpc.com

www.homecallpc.com
87150 Champagnac La Riviere

OPEN MON TO SAT 9AM / 8PM

Homecall PC

PETER AMOR

ELECTRICIAN
Large or Small projects

New Builds
Total Rewires

(Inc Three-phase)
Adding Sockets/Lights
Conformity Inspections

T. 05 49 91 85 54
peter-amor@orange.fr

Simple jobs
Complete renovations

New builds
Conformity checks

Emergency Call outs
Fully insured 10yr guaranteeI offer free &

friendly advice
so please don’t

hesitate to
contact me.

Hedley Marsh
86150 Moussac sur Vienne

Tel: 05 49 48 35 49
Mobile: 06 45 74 25 36

Email: hedleymarsh@orange.fr

I offer free &
friendly advice
so please don’t

hesitate to
contact me

Siret: 51190455900024

EI
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87190 Magnac Laval

T. 05 55 68 08 13
M. 06 25 20 99 13

david.read@wanadoo.fr

Siret 490820859RM
87

Contact Paul Ellis:
Tel: 09 62 68 09 06

Mob: 06 70 97 59 56
Email: paul.gill@wanadoo.fr

All electrical installations inc:

� Domestic - renovation & new build
� Commercial
� Smart installations (thermostats, cameras etc.)
� Data & communications / Wi-Fi solutions
� Air conditioning
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Regions:
16, 36, 79,

86 & 87

:  E V home charg ing s ta tions
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getting connected / artisans

Andrew Hadfield
05 55 60 72 98
07 81 53 71 91

dandahadfield@aol.com
siret: 53229047500013

Troy Davey
05 55 60 47 78
06 10 49 49 57
troy.davey@orange.fr
siret: 49895173000015

    All aspects of building work undertaken:
� Renovations
� Barn Conversions
� Plasterboarding / Plastering
� Brick/Blockwork/Stonework/Repointing
� Tiling

Based 87330
References Available

BUILDING / MULTI SERVICE

Bathrooms & En Suites /
Plasterboard and Plastering /

Water Mains & Drainage /
Heating Installation

Oil, Wood Stoves & Pellet Burners /
Servicing & Repairs

T: 05 45 89 38 02
E: simon.kershaw@wanadoo.fr

siret 440 419 018 00013

Simon Kershaw EI

Steve’s property
maintenance

ALL TYPES OF ROOFING,
RENOVATIONS, CONVERSIONS,

PLASTERING, STUD WALLS,
MAINTENANCE AND REPAIRS

T. 05 55 50 52 02
E: lowe.steven@orange.fr

Siret 84223310800013

FULLY INSURED

artisans
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WE NOW CONSTRUCT
TIMBER FRAME HOUSES
FROM YOUR PLANS, DESIGNS

OR IDEAS.
FROM SUPPLY & ERECTION TO

FULL TURN KEY SERVICE
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All other aspects of building, joinery, damp-
proofing & timber treatment still available

05 45 91 26 61 / 06 56 79 25 58

Sean’s Painting
& Decorating
Services

Interior & Exterior
Other work carried out

Sean Morrison 06 74 56 89 11
morrisonman8@gmail.com

EI

MALCOLM ANDREWS
PLASTERING SERVICES

All Aspects of Internal and External
Plastering and Specialist Renders

T: 06 28 92 14 70
E: superspread37@hotmail.com

Depts
86 & 87

Siret 89161807600014

35 years’
experience

PLANT: Diggers 2.2 and 3 tonne / Dumpers
Plant Trailer / Roller. TOOLS: Whacker

Plate / Electric Breaker / Grinders / Drills
Rotovator plus much more - see website

www.davesdiggers.com
Email: davesplanthire@gmail.com

Tel. 06 75 18 09 13

PLANT & TOOL HIRE / MAN & TIPPER

 siret 5250162590026     Based 79120 Covering 79, 86, 16 & 87

Read the digital
version at

www.etceteraonline.org

HILL TOP TILING
Interior & exterior tiling

Travertine, marble, cement

Ceramic, porcelain, mosaics

Paul Hill (EI) 05 45 24 01 45

hilltoptiling@hotmail.co.uk
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hilltoptiling
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AC Kitchens
& Bathrooms

Website: ackitchens.fr Email: antschapman1971@gmail.com
05 17 36 17 74     /   Mobile: 06 40 08 08 81  Siret 834026437 00022

Specialist Fitter, over 15 years’ experience

PLUMBING - CUSTOM WORKTOP FITTING - CARPENTRY
TILING - WOOD & LAMINATE FLOORING - DESIGN SERVICE Free quotes

Charente / Haute-Vienne / Vienne

Odd Jobs - Inside and Out
Do you need an extra pair of hands?

CALL
Rich Bridgwater (EI)
0602215767
EMAIL
richb68@sky.com

1, Chez Coindeau
86250 - SURIN

Siret 852 818 863 00015

ADRIAN AMOS  EI
SPECIALIST CARPENTER/JOINER
BESPOKE JOINERY & RENOVATIONS

DOORS-SHUTTERS-STAIRS-FLOORING-
KITCHENS

FULLY EQUIPPED WORKSHOP & 40 YEARS’
EXPERIENCE

LOTS OF SOLUTIONS FOR YOUR
REQUIREMENTS

REFERENCES AVAILABLE UPON REQUEST

05 45 89 02 60 / 06 63 20 24 93
adrian.luke.amos@gmail.com

SIRET : 508 248 747 000 18

Painting, Tiling, Wallpaper hanging
all types of decorating undertaken

Confolens 16 and area
25 years experience.

Petits travaux du Batiment

Stuart F Park
Painter Decorator

Contact 05.45.85.78.30 / 06.04.49.04.10
stuart.park@hotmail.fr

Siret: 489 199 661 00013

ARCHITECT

Eco-Buildings - New Build
Renovations - Barn Conversions

John Hartie (EI) B.Arch. A.R.I.A.S,
R.I.B.A ORDRE des ARCHITECTES

no. 073326
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Established in La Rochefoucauld
for 15 years

14 Rue des Bans
16110 La Rochefoucauld

T: 05 45 91 73 90 / 06 81 90 18 87
Email: john.hartie@orange.fr



Strict ly Roof ing - Malcolm C ooke.www.stric t lyroofing.fr . 06  35  11  27  31  . adm in@strict lyroofing.fr

S A RL• T ile & Slate Roofing
• Insurance c laim s
• Z inc guttering
• Box gutters

• L isted buildings
• Storm dam age
• Em ergency call-out
• Special p rojects

• Roof renovat ions
• C him ney rem ovals
• Repairs
• Velux w indows

Contact us for your free estimate

with  over 40 years’ experience in ;

58  etcetera
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For a free quotation please contact: Howard
(fully bilingual, living in France since 1990,

10 yr décennale Insurance)
Tel: 05.55.60.23.70 / 06.85.43.13.58

Email: rcc87@live.fr
Depts: 87,86,16 & 23   Siret: 799 894 860 000 11

ALL ASPECTS OF ROOFING /

- Zinc / PVC guttering
- Anti-moss
- Insulation & Plaster boarding
- Interior / exterior renovations

Roofing / Renovations
Roofing / Renovations

RENDERING & POINTING

Full English
Scaffolding Service

Safe, secure, adaptable. Meets all safety regs.
Covered by full public liability insurance.

Delivered, erected, and dismantled
Over 20 years’ experience. Free Quotes.

M C SCAFFOLDING
Siret: 80025145600011

Depts 16, 87, part 24, 17, 79 & 86
Day: 07 85 44 26 66 / Eve: 05 45 66 49 87

martin.clare6@gmail.com

ROOFING SPECIALISTS
Insurance guarantee on all work. 15 years’ experience

Based Saint-Junien. Covering Depts 87-16-24
Siret : 531 655 231 00 11

CONTACT: PAUL CHARLESWORTH
T: 06 77 90 08 60 E: pmcbatiment@yahoo.fr

Fully registered and insured
Trading in France since 2007

Call Mark for a free quotation:
T: 05 55 44 71 44 / M: 06 78 60 96 16

mumford.toiture@gmail.com
Siret no. 493 159 412 00037

One Builder        Tout Batiment
www.timhartley.fr

Registered in France 2001
05 55 60 86 62 / 06 71 78 94 34

Siret 434972303RM87
tim_hartley@hotmail.com

Lathus - Le Dorat - Bellac - La Souterraine
Dompierre-les-Églises - Saint-Léger-Magnazeix - Magnac-Laval

TJ’S Specialist Carpentry &
Small Works

Siret No: 89423269300016
TJ Doran (EI) - tjs.enquiryfr@gmail.com

Depart 87 & surrounding areas
06 16 18 15 96

artisans

www.etceteraonline.org

Advertise Your
Business

For as little as 39€ ttc
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motors & removals

Packing & Storage Options

Full and Part Loads
Relocations in France

Tel: 05 49 07 24 85

Franglais Deliveries

Siret 502 021 660 00019

A Family Run Storage Firm in the Heart of the Limousin

Call Karen for a quote on
09 66 03 52 89

Brexit-busting Super Low Prices!
Secure, dry, insulated storage

Established 2007
Now storing cars, caravans

and camping cars

WWW.WATSONEUROPEAN.CO.UK

   

EMAIL: ENQUIRY@WATSONEUROPEAN.CO.UK
ANDY: 0044 (0) 7876 504 547

CALL TODAY

USE OUR ONLINE ENQUIRY PAGE FOR A NO OBLIGATION QUOTE

0044 (0) 1522 686764OFFICE:

60 DAYS FREE 

WEEKLY SERVICE UK • FRANCE • SPAIN 

OUR SPECIALISED VEHICLES 
CAN PROVIDE SAFE AND SECURE 
VEHICLE MOVEMENT TO MEET 
YOUR TRANSPORT NEEDS  

VEHICLE 
BETWEEN THE 
TRANSPORT 
UK AND FRANCE

Supporting Local Business
Since 2006

etcetera
magazine

Call Matt on: 0044 (0)7506 457225
Email: ma.europeanremovals@gmail.com

● Weekly United Kingdom � France � Spain
● United Kingdom - Kent & Home Counties
● Storage La Souterraine / Canterbury / Lincolnshire
● Very competitive rates
● Fully Insured
● 20+ years’ experience

Read the digital version  www.etceteraonline.org
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Walton Coachworks
87600 Vayres Nick Walton

walton-coachworks@hotmail.com
Tel: 07 87 65 53 11 / 05 55 78 67 02

MECHANICAL WORK ON ALL MAKES &
MODELS IRRESPECTIVE OF AGE

• Welding • Servicing • Diagnosis • Stereo & CD
installation • LHD lights & tow-bars fitted

• Wheel alignment • Replacement tyres & balancing
• Interior & exterior valeting

• Pre-Controle Technique check • Top quality tyres
(within 48 hrs) • Parts available same day or
in 24hrs  - less common cars 3-day delivery

NEW

Family run business based in France which prides itself on a personal professional service.
7 tonne truck to and from the UK and Europe, we also have a box trailer for larger loads.

Our highly experienced staff provide a door to door service with packing and dry secure storage
We arrange customs clearance for export and import to and from the UK.
We are a professional furniture removal company NOT a man and a van.

Phil and Jean Evans (+33) 05 55 34 19 46  Mobile (+33) 06 80 75 87 14
Email p.evans@orange.fr  Visit www.transitionremovals.net

TRANSITION REMOVALS

siret: 48252490700011
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Depts 16, 86, 87 & 24
(Car & van servicing, Towbars & LHD lights)

Any make of Car or Van
Fully mobile service at your address

E: dixontyres@gmail.com
T: 0545 306707

Typically 40% cheaper than French prices
Tyre fitting, inc balancing
Tracking/Alignment
Car/Van servicing

: 12€
: 35€
: 75€ + parts

www.etceteraonline.org

Advertise Your
Business

For as little as 39€ ttc

motors & removals
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No need to head to
your local distribution
point, join our ever-
growing list of
subscribers and we’ll
arrange for etcetera
magazine to be
delivered to your door
every month. That’s 12
editions a year!

Annual subscription
France 55€ / UK 55€
www.etceteraonline.org

Become a
Subscriber!

YOUR COMPANION FOR LIFE IN THE FRENCH COMMUNITY
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etcetera magazine - your companion for life in the French community
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